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been constantly developing, and more recently, perpetu- 
ating the Dressed Hog business. 
We, therefore, feel that we are preeminently qualified 
ECO N O M | C S E RV l C E to render the highest degree of service, in making arrange- 
ments for yard in vq of — their facilities, 
with other Packers who have the facilities which they 
To The WA R E F F O R T lack; thru the medium of Dressed Hog arrangements, 
beneficial to both the Slaughterer and the Processor. 
Thru The Packin g Industr y If you are a qualified O.P.A. Certified Dressed Hog 
Processor, and if you feel that we can be helpful to you, 
Since the war emergency, the available slaughter- ‘© shall be pleased to have the opportunity. 


ing and processing facilities have been virtually 
frozen. However, thru the medium of Dressed Hog PACKERS COMMISSION CO. 
arrangements, those plants with excess slaughtering 
facilities, located in the surplus hog producing sec- 
tions of the country, have made it possible for those 
processing plants throughout the rest of the country, fe 
without sufficient slaughtering facilities, to continue IRVIN A. BUSSE 
operating to their fullest efficiency—thereby contin- 
ving the services of complete Packing House entities 
to the welfare of the country, and so vital fo the war 
effort, resulting in maximum efficiency, and balaneitig’ A Ve ees 
the facilities of the Meat Packing industry LIBRARY 
The economic soundness of shipping Dred Hogs; s 
requiring just about half the railroad faciljties othbie 2 1944 
wise needed to transport live hogs, saving Jive hog in 
transit shrinkage equalling approximately 50c per 
dressed Cwt., saving millions of pound¢_of meat, 
doing the job of slaughtering where labor costs an 
overhead are less, and saving the freight on the dif- 
ference between the live weight and the dressed 
weight of the hogs, is especially desirable, essential, 
and vital under present conditions. 
Fifteen years ago we originated, and have since 
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PACKERS COMMISSION CO. 


BOARD OF TRADE BUILDING SIXTEENTH FLOOR 
ORIGINAL AND ONLY - CHICAGO 





(This advertisement appeared on the Front Cover of THE NATIONAL PROVISIONER, July 31, 1943, issue.) 





HE illustrated new improvements in the BUFFALO 

Air Stuffer, both of a safety nature, will elimi- 
nate loss of man and machine hours as a result of 
accident. Combined with the already well-known 
outstanding features of the BUFFALO Air Stuffer, 
including a new silencing device, these new im- 
provements will give advantages that explain why 
it is the most popular machine in the sausage- 
making industry. Ask for a copy of an interesting 
circular, just off the press, explaining all the fea- 
tures of the BUFFALO Air Stuffer. 
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ABOVE: This improvement, incorporated as standard equipment, makes it 
impossible for the operator to injure his fingers or hands while opening o 
closing the cover of the stuffer. He must keep both hands safely occupied 
in the opening and closing operation. 





LEFT: This new safety feature by-passes the air from under the piston to 
the exhaust if the air pressure should be turned on while the lid is open 
This prevents the possibility of a piston blow-out. In order to remove the 
cover, valve A must be disengaged. This automatically by-passes the cir 
from under the piston to the exhaust. By holding one hand over the by 
pass outlet, the operator can retain sufficient air under the piston to mot 
the piston up very slowly for cleaning or removing the piston with the 
cover open. This feature can be furnished at a slight additional chorge Ft 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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Available in 25, 50, 125, 225 and 
500 Ib. drums, there is a Centrol Leci- 
thin for each of the wide variety of 
uses in the bakery, confectionery, meat 
packing and other industries. Better sup- 
pliers everywhere can supply Centrol 
in the four standard types: Centrol 
(regular Lecithin); Centrol II (fluid, 
softer type); Centrol B (bleached); 
and Centrol B-2 (fluid, bleached). 
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AMI SAYS INDUSTRY NEEDS 
FARM LABOR; HOG PRICE 
DECLINE IS EXPLAINED 


















In explaining why live hogs are selling below the og 
even though still above the level justified by pork ¢ 
the American Meat Institute this week stated that 
plants have insufficient manpower to handle me 
appealed to farm labor to work in packing plants ong 
or part-time basis to aid in relieving the shortage : 
get worse as the bulk of the spring pig crop comes to 
in the next few months. aa 

Packers should submit applications for a re 
manpower priority or for a request for an increase § ] 
ceilings at least two weeks before the expiration date 
War Food Administration told the AMI this week. 
stated that this action is necessary because it 
proximately two weeks for the manpower priority 
mittees to pass upon any requests for renewals. 

The Institute pointed out that the price of most } 
ing the periods of light runs in August, September 
first half of October hovered close to the ceiling of § 
Chicago basis, but emphasized that the ceiling price 
was and is too high on the basis of wholesale pork ¢& 
prices set by the government, plus the so-called subg 

“Live prices are not too high on a basis of the de 
pork products, or what the consumer ‘would or could 
pork ceilings did not exist. However, pork product ceil 
do exist and it should be remembered that the so-cal 
sidy was put into effect in June, 1943 to offset the 10 
reduction in wholesale prices of pork products,” the 
tute stated. : 

“Another reason hogs selling at live ceilings are exes 
in relation to what the processor receives is that the 
try’s costs have risen, just as costs have mounted om 
farm.” 


The Institute gave three reasons why packers bought ii 
at ceiling prices during the periods of light runs pi 
November 1: 

1.—Every packer wants to keep his customers and 
fore tries to keep a flow of products going to those 
tomers. Preserving outlets for meat products is of 
mental importance to each individual company. 

2.—Every meat packer strives to maintain volume in order ig 
to keep his labor force together for the normal seasonal in- 
crease of hog marketings. This is especially important in 
these days when labor is so scarce. 

3.—Furthermore, meat packers like to keep their plants 
as busy as possible all the time because upkeep, taxes, in- 
terest, etc., go on anyway. In temporary periods of short 
supplies, therefore, most packers are willing to operate at 
a smaller gross margin just to salvage a part of their over- Ol 
head costs. It is very similar to the way farmers go ahead T 
producing some livestock even though they are unprofitable. 
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In both cases, it is better, temporarily, than quitting. purp 
As to why hog prices dropped in late October, the Institute} ™ f 
stated: ship— 


1.—On Monday, October 30, there were 53 per cent mor and h 
hogs at the 12 principal markets than there were on the} ices— 
same markets two weeks earlier. In this situation packe®} myppy. 
purchased hogs at prices more in line with the net return 


they were able to obtain from the products coming from a 
these hogs and which sold at ceiling prices. "' 
ni 


2.—The increase in supply was so great that there wert}. 
more hogs to be killed than there were men to do the killing} 18 us 
and processing. The meat packing industry, according steel. 
government estimates, lost 10 per cent of its employes sill the , 
January 1, 1944. Lack of experience cut down the efficient) serve 
of many of the remaining workers. 80% 

Any lack of understanding of these fundamental principle 
of the business on the part of the producer, the packer # 
the marketing agency—regardless of any interference with 
them as a result of arbitrary government controls—caus 
confusion and uncertainty in the entire industry. 
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PLURAMELT..vouncsTER WITH A FUTURE 


: Toay: Pluramelt products are 

entirely allocated for essential 
purposes. In fabricated form, 
they're serving in mess trays aboard 
ship—in field ranges—in kitchen 
and hospital equipment for the serv- 
ices—in the manufacture of synthetic 
tubber, high-octane gas, explosives, 
etc. The list includes both the single 
and double stainless-armored types. 
_ In each case, of course, Pluramelt 
is used instead of solid stainless 
steel. The chief reason, therefore, is 
the very important matter of con- 
servation. Pluramelt saves 60% to 
80% of the vital chromium and 


nickel that solid stainless would 
consume for the same job. 

But there are other prime con- 
siderations. Pluramelt in general 
fabricates easier than solid stainless 
steel. And, under any conditions of 
fabrication and subsequent service, 
it does not—cannot—come apart. 
Pluramelt is unique—a controlled 
composite steel with an intermelted 
bond that cannot be separated. 

Do you want to know more about 
this stainless-armored steel that is 
so sure to bulk large in the peace- 
time manufacturing of the future? 
Let us work with your engineers 
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and design men to explore the pos- 
sibilities of Pluramelt in your plans 
and products. 


ADDRESS DEPT. NP-26 


Allegheny Ludlum 


STEEL CORPORATION 


BRACKENRIDGE, PENNSYLVANIA 
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@ CORRUGATED and SOLID FIBRE 

@ FOLDING CARTONS 

@ KRAFT GROCERY BAGS and SACKS 
@ KRAFT PAPER and SPECIALTIES 


—to protect your product 
—to attract more favorable attention 


—to meet your individual requirements 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES . . .. FOLDING CARTONS... . KRAFT GROCERY 
BAGS AND SACKS... . KRAFT PAPER AND SPECIALTIES 


New York ¢ Chicago ¢ San Francisco « Atlanta « New Orleans Jersey City « Seattle « Houston ¢ Indianapolis 

Los Angeles ¢ Oakland ¢ Dallas ¢ Minneapolis ¢ Jacksonville « Columbus e Tampa ¢ Fort Worth ¢ Detroit ¢ Cincinnati 

Oklahoma City ¢ Des Moines ¢ Portland « Greenville « St. Louis ¢ San Antonio « Memphis « Milwaukee e Bogalusa 
Kansas City « Chattanooga « Weslaco « New Haven « Appleton 
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Take alip 
trom the 


ANCIENT 
|WARRIOR | 


He carried only one shield. That was his 
defense against enemy attack. By placing 
it right, that one shield was enough. That's 
the way with your plant equipment. 

On most jobs you need Stainless Steel 
only on the exposed surface side. 


INGACLAD 


STAINLESS-CLAD STEEL 


has for 12 years proved its protective efficiency 
in hundreds of America’s finest industrial plants. 
In addition to stretching your “Stainless Dollars,” 
it offers the additional advantages of easier 
fabrication and better heat diffusion in kettles 
and other vessels where heat is applied. 


Write for special IngAclad folder and Manval 
of Fabricating and Welding Procedure. 


INGERSOLL STEEL & DISC DIVISION 
BORG-WARNER CORPORATION 
310 South Michigan Ave., Chicago 4, Illinois 
Plants: Chicago, Ill. - New Castle, Ind. - Kalamazoo, Mich. 


Users of 

IngAclad include: 
Armour & Co. 

Campbell Soup Co. 
Carnation Milk Co. 

Corn Products Refining Co. 
E. 1. DuPont de Nemours Co. 
Fleischmann Co. 
Kraft-Phenix Cheese Co. 
Libby, McNeill & Libby 
Morton Salt Co. 

Postum Cereal Co. 

Procter & Gamble Co. 
Standard Brands Inc. 
Swift & Co. 

and many others. 


PRODUCTS OF BORG-WARNER 
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STOP SLIME AND MOLD 


by installing 
(SEBHARDT COLD AIR CIRCULATORS 


Gebhordt's is a simple, compact cooling unit that properly air conditions any type of meat cooler and is guaranteed to keep 

the meat in better condition for a longer period of time with the least possible amount of shrinkage and discoloration and 

other unnecessary losses. Gebhardt's controls the temperature, humidity, circulation and air purification without the use of 
fussy, troublesome automatic controls. 





Notice the Gebhardt units suspended from the ceiling in the sausage holding cooler. Note that the ceilings and walls are 
free from condensation and drip and that the units take up no additional storage space. 


Write for COMPLETE DETAILS and PRICES 


Will handle priorities for immediate delivery 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE- MILWAUKEE 5, WISCONSIN 
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Designed for efficient 
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ABC 
Cap Shrinker 










Osta 


ABC Automatic 


Top and Bottom 
CASE SEALER 


REDESIGNED AND S-T-R-E-A-M-L-I-N-E-D 


Modern streamlined design . . . requires no operator 
... seals 30 cases per minute. . . extra-rigid construc- 


tion that practically eliminates “‘down time” . . . low 




















The two machines illustrated above 
are forerunners of the widely diversified 
line ABC engineers are readying for the 
postwar market, including also: 
Hand Gluer 
Semi-Automatic Case Sealer 
Automatic Carton Sealers 
Top and Bottom Carton Sealers 
Tube Cut-off Machines 
Automatic Weighing Machines 
Volumetric Fillers 
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maintenance cost. Adjustable to these size ranges: 


6” to 18” width; 8” to 30” length; 3” to 28” height. 


Let the ABC Man 

“engineer” YOUR 

packaging require- , ; 

ments. Your inquiry so- 
licited. There is 
nocost or obliga- 
tion. Write today! 
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PREPACKAGING FRESH MEAT? 


If your plans for meat merchandising include the __ the storage of fresh meat, and the prepackaging ' 
nN adoption of the much-discussed prepackaging of of processed meat. But—why not get the whole 
fresh meat, here is something of interest to you. story on the benefits of STERILAMP Condition- {4 
z Westinghouse scientists, through their develop- _ing? Write today to the Westinghouse Electric & 


v 
ment of STERILAMP Conditioning, have overcome § Manufacturing Company, Lamp Division, Bloom- f 
N the previous difficulties that made prepackaging _ field, N. J., because Westinghouse pioneered ultra- f 
-E-D impractical. It has now been proven by laboratory _ violet irradiation in the food industry. Through ten | 
tests that, when freshly-butchered cuts are wrapped _—years of constant research, testing, experience and j 


perator and packed in areas controlled by STERILAMP technical know-how, you are assured of a com- : 
nstroc- Conditioning, their freshness and bloom are re- _ pletely satisfactory installation. ; 
tained, and they remain saleable id 

. low for a minimum of five days under F 


normal refrigeration conditions. 


oa 
ranges: Of course this is a natural exten- | 
height. sion of the successful application i 


of STERILAMP Conditioning to 


PLANTS IN 25 CITIES... OFFICES EVERYWHERE 





WEE Eee eee Ss eee 8 ee Ff t 
re 1s H 
liga- WESTINGHOUSE ELECTRIC & MFG. CO. 
day! Lamp Division, Bloomfield, N. J. . 


Please send me the complete story on STERILAM P Conditioning. 


De a Fas vedo awadeedensb sensed bSb Sei eer eks ee eexens ¥ 


Address . 





[-] I would like to know more about the Tenderay Process also. 
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Every Armour natural casing is 
carefully selected, uniformly graded 
and scientifically inspected. That 
means sausages that always conform 
to your standards for size, shape, 
weight—sausages a dealer always likes 


to feature because they display so at- 













Armour’s Natural Casings 
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tractively and sell so well. 

Ask your nearest Armour Branch 
or Plant about these superior, natural 
casings that give you the utmost in 
uniformity, quality and satisfactory 
performance in every way for all your 


sausage needs. 





ARMOUR and Company 
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ew Plan Assures 
Peet Workers Job 
52 Weeks of Year 


SMPLOYES of the Peet Packing Co., 
E Chesaning, Mich., will be guaran- 
steady employment throughout the 
regardless of fluctuations in pro- 
demands under a plan an- 
recently 
iby Harley D. Peet, 
mt. The pro- 
gram will become 
tive upon the 
tion of the 
war in Europe, or 
upon April 1, 1945, 
whichever occurs 
first. 
Workers will be 
assured at least 
2,288 hours of work 
annually, an aver- 
age of 44 hours a 
week, under the 
new set-up. This 
represents a mini- 
mum of 208 hours of overtime a year, it 
was pointed out. All employes who have 
been on the company payroll at least a 
year when the plan becomes effective 
will be covered, including those re- 
turning to the company from the armed 
services. 

The announcement explained that “to 
provide the required amount of work, 
it may be necessary to make temporary 
transfers of employes to other depart- 
ments or jobs.” Failure to cooperate in 
this program, or to report for duty 
when work is available, will disqualify 
such employes from the benefits of the 
plan, it was added. All wages paid will 
be at the employes’ regular rate of pay 
“at the time the hours are worked,” the 
announcement said. 





H. D. PEET 


In announcing the plan to company 
employes, Peet reminded them that “on 
several occasions we have told you that 
we believed our employes would eventu- 
ally benefit by remaining here rather 
than going into direct war work at 
higher wages, due to the fact that our 
business will require no reconversion 
from war production to civilian produc- 
tion and, consequently, no unemploy- 
ment during that period for our em- 
Ployes. You have taken our word for 
this and your confidence and coopera- 
tion have been sincerely appreciated.” 


He expressed the hope that “this 
guarantee of steady work during the 
reconversion period will add to your 
sense of security by guaranteeing that 
you will not be among those employes 
Who will soon be faced with reduced 
earnings through shorter hours, or total 
unemployment.” It was also explained 
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that “this plan is in no wise offered or 
intended to evade or conflict with any 
regular bargaining rights of our em- 
ployes.” The duration of the plan has 
been tentatively set at one year, al- 
though it presumably will be continued 
indefinitely if it proves successful. 


TREBLE DAMAGE ACTION 
AGAINST 37 PROCESSORS 
AND MEAT WHOLESALERS 


The Office of Price Administration 
this week filed treble damage suits in 
federal court against 37 meat proces- 
sors and wholesalers in the metropoli- 
tan New York area. The amount of 
treble damages sought from the 37 
firms is $4,809,861, based on total al- 
leged overcharges of $1,603,287 above 
legal ceilings which are said to have 
been collected by the companies during 
the past year in the sale of delicatessen 
products. 


Twenty of the firms are located in 
Manhattan, 13 in Brooklyn and four in 
the Bronx. In addition to the treble 
damages, the complaints filed in Man- 
hattan and Brooklyn federal courts 
asked for permanent injunctions re- 
straining the defendants from further 
over-ceiling sales. 


The firms, in sales to retailers, are 
alleged to have charged up to 50 per 
cent above the ceiling prices for corned 
beef and tongue. OPA said its investi- 
gation showed that the processors and 
wholesalers have been charging an 
average of 15c a pound above legal 
maximums. The investigation of the 
meat processing industry in New York 
is continuing. 


DISPLAY FUTURE PRODUCTS 


Exhibits of frozen and dehydrated 
packaged foods are expected to be rep- 
resented in the first Products of To- 
morrow exposition, to be held in Chi- 
cago’s Coliseum around March 1, 1945, 
it is reported. The exposition will be 
devoted to new products of all kinds 
which will be made available to the 
consumer market as soon as reduced 
wartime requirements permit their pro- 
duction and distribution. Marcus W. 
Hinson, for years manager of the Na- 
tional Chemical Exposition, will be in 
charge of the exposition, plans for 
which are now being formulated. 


ARMY NEEDS SAUSAGE 


The Army is urgently in need of sub- 
stantial additional quantities of frank- 
furts and pork sausage for prompt 
shipment, Chicago Field Headquarters, 
perishable branch and subsistence divi- 
sion of the Office of the Quartermaster 
General, reported this week. The Army 
also needs additional offerings of hams, 
bacon and carcass beef. 





HORMEL SALES AT 
RECORD PEAK; NET 
PROFIT UP 17.6% 


ECORD sales of $138,774,052 for 
the fiscal year ended October 28, 
1944, are reported by Geo. A. Hormel 
& Co., Austin, Minn., an increase of 5.6 
per cent over the preceding year’s total. 











Gross tonnage was , 


up to an even 
greater extent, with 
weight of product 
sold amounting to 
646,500,609 lbs.com- 
pared with 569,- 
928,313 lbs. for the 
same period a year 
earlier, a gain of 
13.4 per cent. 

Net profit 
amounted to $1,- 
543,313 against $1,- 
312,203 in 1943, an 
upswing of $231,- 
110 or 17.6 per 
cent. It was pointed 
out by Jay C. Hormel, president, that 
this is less than %c profit for each 
pound of product sold, and 1.1 per cent 
of the company’s total sales. 


“The increased volume is due to in- 
creased numbers of livestock for slaugh- 
ter and increased quantities of meat 
processed during the past year,” Mr. 
Hormel said, “and does not represent 
an expansion of company facilities nor 
an extension of the fields in which it 
normally will operate. Overall estimates 
forecast materially reduced numbers of 
livestock for the coming years.” 

Current assets as of October 28 were 
$18,959,259 ($5,559,598 in cash) while 
current liabilities reached $10,856,340. 
The ratio of current assets to liabilities 
stood at 1.7 to 1. Capital stock and sur- 
plus amounted to $13,764,660. 

As in previous war years, great quan- 
tities of meat and meat products are 
being processed for the Army, Navy and 
Lend-Lease, it was announced, with 
nearly 1,000,000 lbs. of canned meats 
going to the U. S. armed forces each 
week of the year. Thirty-two different 
items are currently canned for govern- 
ment use, including four varieties of K 
rations and several types of Spam. The 
Hormel report asserted that govern- 
ment buying agencies are asking for a 
further increase in the volume of prod- 
ucts, but added that “there is still a sub- 
stantial amount available for domestic 
consumers.” 

Hormel employes fared even better 
during the last fiscal year than in the 
past, their average annual income in- 
creasing by $387 to $2,686 per person. 

(Continued on page 82.) 
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HEREAS in World War I, aver- 

age annual per capita consump- 
tion of meat declined 10 lbs. compared 
with the five years preceding the war, 
average annual per capita consumption 
in the four war 
years, 1941-44 has 
been about 9 Ibs. 
greater than in the 
five preceding 
years, 1936-40, R. 
C. Pollock, general 
manager of the Na- 
tional Live Stock 
and Meat Board, 
declared this week 
before the livestock 
section of the an- 
nual meeting of the 
Illinois Agricultur- 
al Association. 

This increase, 
Mr. Pollock empha- 
sized, took place in spite of the fact 
that our meat supplies have been ra- 
tioned. 

After reviewing the opinion of Dr. 
Karl Brandt, Stanford University, that 
foreign demand for U. S. meat products 
will probably be somewhat limited in 
the post-war period, he discussed the 
possibilities of increasing per capita 
consumption of meat in this country 
when peace comes. Noting that the 
latest figures put per capita consump- 
tion of meat in New Zealand at 289 
Ibs., or twice as high as in the United 
States, and in Argentina at 266 lbs., 
Mr. Pollock said: 


Job Can Be Done 


“In the year 1908 our per capita con- 
sumption of meat was 162.6 lbs.—a 
record. There were also several years 
prior to 1908 when the per capita fig- 
ure was more than 150 lbs. It is esti- 
mated by some authorities that the 
American people would consume 160 to 
170 lbs. of meat per year at the present 
time if it were available. It seems very 
evident that meat consumption per 
capita can be increased. This question 
of the possibility of increasing meat 
consumption in the post-war period 
brings to mind a very important factor. 

“That factor is consumer purchasing 
power, which, in turn, is related to na- 
tional income. A few years ago a sur- 
vey was conducted in this country in 
which persons in many walks of life 
were all asked this question: ‘What 
food would you buy more of if you had 
more money to spend?’ When the re- 
sults of that survey were tabulated, 
meat led the list of foods in the an- 
swers to that question. 


“When buying power rises, the de- 
mand for meat also rises. Our buying 
power has been rising during these war 
years. It rose from about $89,000,000,- 
000 in 1941 to $121,000,000,000 in 1943 
and this year it is higher than the 1943 
figure. With this increase in buying 
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Pollock Sees Good Possibility 
of Increased Meat Consumption 


power, the demand for meat has been 
stimulated. 

“We are hearing optimistic state- 
ments these days to the effect that every 
effort will be made after the war to 
keep our national income at a high 
figure with little unemployment in the 
ranks of labor. If that goal is realized 
through a conversion of wartime pro- 
duction to peacetime production, there 
is little question but that our per capita 
consumption of meat will exceéd our 
wartime consumption. 


How Eating Habits Change 


“Some of you may bring up the 
point that if we eat more meat we must 
eat less of other foods, since the hu- 
man stomach has its limitations. That 
is certainly true. We can eat only so 
much food and the records show that 
our average total intake of food does 
not differ greatly from year to year. 
In the 3l-year period from 1909 to 
1939, the average per capita consump- 
tion of all foods in this country aver- 
aged 1,824 lbs. annually. In other 
words, we ate about our own weight of 
food per month. During that period 
there was little fluctuation in the food 
intake from year to year. 

“Our eating habits change, however, 
in America. This is shown in a recent 
government report in which our per 
capita consumption of different foods in 
1944 is compared with consumption of 
the same foods during the five-year 
period, 1935-39. This report shows that 
we are eating 7 per cent more food this 
year than the average for that five- 
year period. 

“In checking the various food items 
and the per capita consumption of each 
in 1944, as compared with 1935-39, we 
find that we are eating more of some 
foods and less of others. We are eat- 
ing 12 per cent more meat than we did 
in the average year of 1935-39. On a 
per capita basis we are also eating more 
eggs, citrus fruits, breakfast food, 
canned fruit juices as well as more of 
some other foods. 


“We are, however, eating less cheese 
this year than in 1935-39, less butter, 
less Irish and sweet potatoes, less sugar, 
less dry edible beans, less canned fruit, 
apples, etc. Yes, food habits do change, 
but in our opinion meat is one of the 
foods which will not only hold its own 
in the future, but should also advance 
in consumer favor.” 


While refusing to speculate on the 
effect on post-war consumption of the 
high-meat diet with which the men in 
the armed forces have become familiar, 
Mr. Pollock quoted the opinion of a 
high-ranking officer in the subsistence 
division of the Army, as follows: 

“*T am sure that 10,000,000 men are 
going to come out of the Army and 
Navy and go back into civilian life with 
a much better conception of what a bal- 
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anced diet means to them physi 
that they are going to inal aa 
degree upon following a balanced 41 
after they get back to civilian life, 
balanced diet includes a lot of 
given to meat, so I just can’t help by 
believe that there will be wid 
over this country after the war 
realization of the proper utilization ¢ 
meat much greater than was ever 
before. It will have a substantia] effec: 
upon increased sales.’ ” 





CUSTOM-KILLED ARMY 
STYLE BEEF SUBJECT 
TO SET-ASIDE ORDER 


Loopholes in the beef set-aside onde 
were closed this week when the Wy 
Food Administration issued Amené. 
ment 16 to WFO 75.2 to bring all cx. 
tle producing Army style beef, inelyd. 
ing those owned by the operator of ; 
slaughtering plant and those which ar 
custom killed, within the provisions of 
the set-aside order if they are slaugh. 
tered in a plant handling more thay 
51 head of cattle producing Army styk 
beef in any calendar week. 

Under the amendment the totd 
slaughter of Army specification cattk 
in the plant is the factor determining 





applicability of the set-aside order. A 
person having Army style cattle killed 
in such a plant may be required to set 
aside a percentage of this beef, regari- 
less of the actual number of cattle pro 
ducing Army style beef which ar 
slaughtered for him. 

Heretofore, any number of person 
were allowed to slaughter cattle ats 
plant and no set-aside was required » 
long as the individual slaughterer did 
not exceed the 51 head minimum. 

The amendment, which becomes effee- 
tive December 4, provides: 

(a) All slaughtering plants handling 
more than 51 head of cattle producing 
Army style beef in any calendar wee 
are required to come under either lim- 
ited or full federal inspection, regard- 
less of the ownership of the cattle 
slaughtered. 


(b) Any Class 1 slaughterer or Class 
2 slaughterer, who either slaughters 2 
his own establishment more than 5l 
head of cattle producing Army style 
beef, or whose cattle are killed in a 
establishment in which more than 5 
head of Army style beef cattle ar 
slaughtered, is required to set aside 
beef subject to acquisition by the armed 
forces. 

Slaughterers affected by the amené- 
ment will be required to set aside for 
government purchase 60 per cent of 
Choice and Good and 60 per cent eath 
of Commercial and Utility grades whieh 
meet Army specifications. “Army 
beef” is defined as dressed steer car 
casses weighing 400 to 1,100 lbs, 
dressed heifer carcasses weighing 39 
to 650 lbs., grading U.S. Choice, Goo 


and Commercial, and steer and heifer 
carcasses weighing 350 to 550 lbs. 


grading U. S. Utility. 
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legal opinions written on this 

subject, certain general princi- 
ples may be noted. Even these princi- 
ples, however, must be qualified in 
varying degrees, depending on the state 
where the case arises. 


Or of the mass of articles and 


A meat packer, as a manufacturer 
of foods, is legally obligated to exer- 
cise due care so that the product he 
sells is wholesome and fit for food. The 
degree of care required differs not only 
with the facts of each case but depends 
also on the law of the state where the 
case originates. In some states, the law 
requires the highest degree of care. 
There are other states where only or- 
dinary or reasonable care is required. 
In general, it may be stated that the 
degree of care to be exercised by a 
packer depends upon the particular 
product sold and the circumstances sur- 
rounding the case. In other words, the 
precautions taken must be commen- 
surate with the dangers involved and 
the possible results of negligence. 


Over a period of years there has been 
a definite trend in the law placing 
greater obligations of care and caution 
upon the food manufacturer. In a case 
tried in the state of Massachusetts, the 
high court there said: “The tendency 
of courts is to hold the manufacturer 
of food to a high degrée of care be- 
cause of the serious consequences to 


human life likely to follow his negli- 
gence.” 


‘ The meat packer and sausage manu- 
acturer, in the operation of their busi- 
hess, must recognize this trend in the 
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By HARRY L. RUDNICK 


law holding the manufacturer to stricter 
accountability for injuries resulting 
from the consumption of unwholesome 
food. 

A recent case tried against a meat 
packer in Pennsylvania reveals the 
modern attitude of the courts on the 
question of liability of a food manu- 
facturer to an ultimate consumer who 
has suffered injuries from partaking 
of unwholesome food. In this case the 
complaint alleged injuries resulting 
from eating frankfurters manufactured 
by the packer which contained small 
pieces of fine wire. The court in this 
case stated that a manufacturer of 
foods for human consumption owes a 
high degree of care to see that the food 
is free from foreign or deleterious sub- 
stances that might injuriously affect 
the user. 


The court also stated that a packer 





Harry L. Rudnick of 
Chicago, who pre- 
pared the accom- 
panying article at 
the invitation of The 
National Provision- 
er, serves as an at- 
torney for a number 
of meat associations 
and concerns in the 
meat field. He is in 
frequent contact with 
legal cases involving 
meat products. 
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When is Packer Liable 
in Meat Damage Suit? 


LY 


of a meat product is obligated to see 
that there is a reasonable inspection 
before placing his food products in 
market channels. There is a further 
duty, the court said, on a food manu- 
facturer to use all reasonable scientific 
and up-to-date methods of obviating 
the presence of any injurious sub- 
stances, and that even where such 
methods are employed and injurious 
substances do get into the product, the 
manufacturer is responsible to an in- 
jured member of the public who par- 
takes of such food. Within the limits 
of the facts of this case, the court 
practically makes the food manufac- 
turer an insurer. The tendency of the 
decisions in many states is in this 
direction. 

Since the packer does not sell directly 
to the ultimate consumer, there is no 
contractual relationship between them. 
An ultimate consumer, therefore, who 
claims damages for the eating of an 
unwholesome food product, bases his 
claim for damages on the grounds of 
negligence. If there were a contractual 
relationship, then the injured party 
could base his claim on the grounds of 
breach of warranty. Notwithstanding 
the absence of a direct contractual re- 
lationship between the manufacturer 
and consumer, the courts in some states 
have ruled that a consumer may sue 
for breach of warranty or negligence 
or both. The right to sue on the grounds 
of breach of warranty where there is 
no contractual relationship between the 
parties, in the strict sense, is another 
example of the tendency of the courts 

(Continued on page 31.) 
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MID Issues New Memorandum 


on the Eradication of Vermin 


inghouse is no longer so great as it 

once was since by improved house- 
keeping and operating practices and 
construction methods many packers 
have been able to prevent the breeding 
of pests in and around their establish- 
ments and have been able to prevent 
entrance of vermin into their plants. 

For example, fewer packers experi- 
ence trouble with skipper flies attacking 
smoked meats. Screening of openings 
in the smoking and smoked meat hang- 
ing areas with 30-mesh wire cloth will 
prevent ‘entry of the flies. Since flies 
shun temperatures of 60 degs. F. and 
lower, maintenance of the smoked meat 
hanging room at 55 to 60 degs. is dis- 
couraging to them. 

More rapid turnover of cured and 
smoked meats is another means of mini- 
mizing danger of infestation. Wrapping 
smoked meats is a good means of pre- 
venting infestation by skippers after 
the product leaves the plant. 

Packers have found it good policy to 
keep inedible material cleaned up. 
Horns, hoofs and dried bones are sub- 
ject to attacks by this fly and improp- 
erly dried bones and hog hair are often 
infested with skippers which may find 
their way to smoked meats. 


Tine problem of vermin in the pack- 


Suggestions by MID 


Skipper flies can be eliminated from 
the smokehouse and smoked meat hang- 
ing room by burning sulphur in the 
department for six to eight hours. All 
product should be removed and all doors 
and windows tightly closed during the 
fumigation. The sulphur smudge should 
be made as heavy as possible. This 
treatment must be repeated once a week 
for three or four weeks until all the 
eggs have had a chance to hatch and 
the sulphur to destroy the resulting 
flies. 

A. R. Miller, chief of the Meat Inspec- 
tion Division, War Food Administra- 
tion, recently issued a memorandum on 
eradication of vermin to inspectors and 
owners and operators of inspected es- 
tablishments. While the memorandum 
is directed only to federally inspected 
plants, the safe and. effective methods 
outlined might well be adopted by all 
meat processing establishments. 


Stating that reports received from 
U. S. inspectors indicate that progress 
is being made in exclusion of vermin 
from official establishments, Dr. Miller 
points out that the elimination and de- 
struction of vermin in and around meat 
packing plants is vital to the mainte- 
nance of good sanitation. 

“In combating any pest,” the memo- 
randum states, “two principles should 
always be followed: (1) Prevent their 
breeding, and (2) Prevent their en- 
trance into establishments. In nearly 
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all cases the owners of adjoining prop- 
erties and the local health authorities 
will be glad to cooperate in the destruc- 
tion of vermin, and in developing a pro- 
gram for vermin control. The manage- 
ment should endeavor to obtain such 
cooperation. 


“Any place that will afford food, wa- 
ter, and a hiding place is a potential 
breeding place for vermin. The most 
common of such places are manure 
piles, trash piles, garbage dumps, and 
accumulations of paunch and stomach 
contents and hog hair. MID regula- 
tions do not permit such accumulations 


CLEAN UP AND 
POLICE LOCKERS 


This modern locker 
room, with metal slant- 
roofed lockers, is easy 
to clean and keep free 
of vermin. ‘Doubling 
up” on lockers is bad 
policy. Plant manage- 
ment should make fre- 
quent inspection of 
lockers to make sure 
that the careless work- 
man does not make his 
locker a feeding place 
and shelter for pests. 


on the premises of official establish- 
ments. The cooperation of the local 
health authorities should be solicited 
in eliminating such breeding places 
from the vicinity of meat packing 
plants. 


Proper Construction Helps 


“Buildings and equipment of a kind 
which harbor vermin should be repaired 
or rebuilt so as to eliminate all breed- 
ing places and hiding places. Walls, 
floors, and ceilings which have been tun- 
neled by rodents should be replaced with 
vermin-proof material, such as cement 
or brick. Tunnels may be blocked with 
heavy hardware cloth, glass, metal, or 
other vermin-proof material. Stone and 
brick walls should have the joints 
pointed up flush and smooth, and all 
cracks, crevices, and openings around 
pipes, etc., should be sealed tight. 

“Wooden walls, ceilings, and partitions 
should be of tight fitting material 
which will not permit the entrance or 
hiding of roaches and other vermin. 
Floor drain strainers should be in good 
repair and should remain in place so as 
to prevent the entrance of fats through 
drainage lines. ans ¥ 


(According to the U. §. Depa 
of Agriculture, the first step in 
proofing a building with brick, » 
concrete foundation is to search 


oughly for all places in the gtpys - 


where rats might enter, especially 
small openings around pipes and 
small cracks due to careless we 

ship,- sometimes in placeg where 
exterior of the wall is hidden by ore 
or adjoining structures. Such op 

should be closed with metal Sheeting 
with concrete. Basement windows 
other large openings should be cone 
with strong and durable Screening, » 
as standard 8-mesh galvanized | 
ware cloth. Ventilators and sewer, 
ings should be provided with grati 


(The following parts of the build 
must be considered in rat-proofiy 
ground area, walls, ceiling, garret, ry 
dead spaces in general, venti 
abandoned sewers, doors, windows, 





5 eres 


side piping, water and sewage pi 
downspouts, wiring and air or li 
shafts. 

(The most common rat harbors 
dead spaces within double walls and 
neath floors. Considerable effort isw 
ally required to abolish these 8 
but it is often essential to pe 
control. Double walls may be shut 
from rats by stopping the openings! 
between the studs and floor joists 
above the sill. In new structures 
spaces should be fire-stopped with 
combustible material. In old buildi 
walls may be stopped by fitting # 
metal between the joists and nailing 
to the sill.) 


“Dressing rooms and lunch ™ 
should be of such character and 
equipped and maintained as to elimit 
any breeding or hiding places. Loa 
should be examined regularly by 
management and inspectors to see¥ 
they are kept clean and free from 
min. Overcrowding (more than 
person to a locker) should not be 
mitted, since it is difficult to keep 
overcrowded lockers clean and free® 
roach harbors. 


“Dry storage rooms should be 
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Der and clean and the product stored 
step ri nud be so arranged that the room 
rick be kept clean and free from har- 
: for vermin. It is desirable for the 
j material to be arranged so that 





h « 
te the supplies are moved the area can 


oa thoroughly cleaned. Most dry stores 
88 we 1 be placed on racks at least 12 in. 
+ where digh and so arranged that the floor be- 
n by pordfpeath the racks can be readily cleaned. 
ich op . racks are not used, the dry stores 


| sheeting Bpould be closely piled so as to eliminate 


vindows aay possibility of runways or harbors 
1 be coveqgor rodents. 

eening, a “All openings (doors, windows, ven- 
nized ors, skylights, and other openings) 
Sewer opdhich may admit rodents and flies and 
th gratinsher insects should be_ effectively 
the buiagpereened and the screens should be kept 





































sed and in good repair. Fly traps 
en used should be so located that they 
i] not attract flies to doorways where 
may enter the buildings but should 
some distance from such doorways. 
Mats and dogs are not permitted in 
establishments. 
“When vermin do gain entrance to 
establishments in spite of vigor- 
attempts to keep them out, certain 
sdication methods are permitted to be 
@, When such methods are used, it 
indication that the preventive 
mentioned above have not 
entirely successful and the man- 
and inspectors should deter- 
where they have failed and take 
action as is necessary te prevent 
f recurrence of such infestation. 
fich ingenuity is required to cope with 
of the various kinds of vermin which 
seek admittance into establish- 
We believe that the goal of com- 
eradication of vermin in official 
hments is definitely possible and 
this goal should be attained. 
“The following is a recapitulation of 
wmitted methods for the control of 
min by the use of chemicals and 
upersedes all previous instructions: 


of Fumigants 

“Hydrocyanic acid gas: Fumigation 
th this gas is very effective for all 
ypes of vermin. Since this gas is ex- 
_premely poisonous to man as well as to 
ermin, permission for its use must first 
be obtained from the inspector in charge 
nd a competent, experienced person 
hould be placed in direct charge of the 
erations. Certain foods have been 
ound to absorb the gas, therefore, when 
oods other than meat are to be exposed 
0 the gas, prior permission for the 
umigation should be obtained from the 


cal health authorities having jurisdic- 
ion. 
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ay “Exposed meats or packaged meats 
“ elim heed not be removed from the rooms 





being fumigated. The rooms should be 
ell ventilated before inspectors or 
vorkmen enter the rooms after fumi- 
pation, and to assure complete removal 
Mf the gas from the surface of food 
products. Hydrocyanic acid gas may 
Iso be employed to eradicate mites, 
Ippers, ham beetles, and the like from 
infested hams and like products. Follow 


his by removal and condemnation of 
niested meat. 
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“When liquid hydrocyanic acid is 
used, the equipment for releasing the 
gas should be so constructed and con- 
trolled as to positively prevent any of 
the liquid hydrocyanic acid from con- 
taminating any product, and only the 
gas should be permitted to escape from 
the fumigating equipment. 


“Kerosene solutions of pyrethrum ex- 
tracts, rotenone, organic thiocyanates or 
lethanes, and DDT (dichlorodiphenyl- 
trichloroethane) : These substances and 
such others as may be subsequently ap- 
proved by the chief of division may be 
used as sprays for the elimination of 
roaches, flies, and other insects, pro- 
viding exposed meats are first removed 
and the premises cleaned by thorough 
washing after the completion of the op- 
erations. Warning: Sprays containing 
DDT or organic thiocyanates (lethane, 
thanite, ete.) are quite toxic to animals 
and man, and when absorbed through 
the skin, ingested, or inhaled may cause 
serious illness. It is therefore consid- 
ered wise, especially for employees regu- 
larly engaged in this work, to wear 
properly designed masks to prevent in- 
haling the spray and to wear clothing 
which will prevent contact of the chemi- 
cal with the skin. 


“Sodium fluoride, powdered pyreth- 
rum, derris and cube roots, borax and 
boric acid, and powders containing or- 
ganic thiocyanates or DDT in an inert 
base: These substances may be used for 
the elimination of roaches under the 
same restrictions governing the use of 
sprays. Sodium fluoride powder shall 
be definitely colored blue or green. 


“Barium carbonate: Baits containing 
barium carbonate must be solid and 
sufficiently hard so that they cannot be 
broken up and scattered about, or must 
be soft and placed in a dish or other 
receptacle, protected by a box or cage 
provided with openings sufficiently large 
for the rats to enter but not large 
enough to permit removal of the dish. 
Baits shall not be placed in edible 
products departments until after opera- 
tions have been ended for the day. 


“Strict account must be kept of the 
location and number of baits set out. 
All uneaten baits must be gathered up 
and destroyed before operations are be- 
gun the next day. Operations shall not 
be permitted until all baits have been 
gathered up or accounted for. Baits 
must not be placed in dry salt cellars. 
They may be placed in other depart- 
ments containing exposed meats, but 
care must be taken that they are so 
placed as to prevent contamination of 
the meat. 


“The entire supply of barium carbo- 
nate and prepared baits must be kept 
in a safe place designated by the in- 
spector in charge. The use of this 
poison, including the preparation and 
placing of baits, must be under the 
direct supervision of a division inspec- 
tor. No condition which may be a 
source of danger to human health or 
which is not consistent with proper 
sanitation or inspection should be per- 
mitted to develop. 


“Red Squill: This substance mixed 
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with proper bait is highly toxic to rats. 
Although comparatively non-toxic to 
larger animals, it must be used under 
the same restrictions as for barium car- 
bonate. 


“All preparations brought into an 
official establishment for the extermi- 
nation of vermin, with the exception of 
barium carbonate, sodium fluoride, and 
hydrocyanic acid, should be submitted 
to the Washington meat inspection labo- 
ratory for approval before use of such 
preparations is permitted.” 


Name Officers to Head 
ASRE for Coming Year 


J. F. Stone, manager of the refrigera- 
tion division, Johns-Manville Corp., 
New York, N. Y., will head the Ameri- 
can Society of Refrigerating Engineers 
for the coming year, although his elec- 
tion will not be formalized until results 
of a letter ballot among members are 
announced near the close of the group’s 
fortieth annual meeting, to be held at 
the Hotel Pennsylvania, New York City, 
December 10 to 13. The balance of the 
slate nominated to serve during 1945, 
tantamount to election since there is no 
opposition for any of the offices, fol- 
lows: 

Vice president (senior), Charles S. 
Leopold, consulting engineer, Philadel- 
phia, Pa.; vice president, Roland H. 
Money, chief refrigeration engineer, 
Crosley Corp., Cincinnati, O., and treas- 
urer, John G. Bergdoll, jr., chief engi- 
neer, York Corp., York, Pa. 

Directors named for a _ three-year 
term are: B. H. Jennings, professor of 
mechanical engineering, Northwestern 
university, Evanston, Ill.; Charles S. 
Neeson, chief engineer of the cooling 
division, Airtemp division, Chrysler 
Corp., Dayton, Ohio; John §. Forbes, 
president, Superior Valve and Fittings 
Co., Pittsburgh, Pa.; Warren W. Farr, 
president and treasurer, Refrigeration 
Maintenance Corp., Cleveland, O., and 
C. Hill Garrison, C. H. Garrison Co., 
Kansas City, Mo. 


TO HOLD MARKETING MEET 


A three-day marketing conference, 
featuring addresses by men prominent 
in government and industry, will be 
held by the American Management As- 
sociation, January 3 to 5, at the Hotel 
Waldorf Astoria, New York City. The 
meeting will take both a short and long 
range viewpoint, and will include talks 
by Chester Bowles, OPA administrator, 
on “Transition and Postwar Pricing”; 
“The Significance of the Export Mar- 
ket,” by Louis Domeratzky, Depart- 
ment of Commerce, and “The First Ten 
Years After the War,” by Dr. Charles 
F. Roos of The Econometric Institute. 
A feature of the conference will be a 
panel discussion on “The Reduction of 
Distribution Costs,” presided over by 
J. J. Madden, dean, New York univer- 
sity. 
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PROTECTED MOTORS 


When you must use motors under adverse operating con- 





ditions, select one of Master's Protected Type Motors. 
They are available in sizes from ‘% to 75 HP in a wide 
variety of electrical and mechanical modifications. 


Investigate MASTER'S usual ability to serve you econom- 





ically with motors that really fit your exact needs. 


THE MASTER ELECTRIC COMPANY ® DAYTON, OHIO 








EXPLOSION PROOF 














= 21% Drop in 
‘Industry Accidents 
in Safety Campaign 


- Glaimin g that $7,000,000 a year has 

an saved for management and work- 

=, and that “incalculable savings in 

- r and materials” have resulted 

g 21 per cent reduction in work 

is in the slaughtering and meat 

industry in a_ three-month 

sty drive sponsored by the U. S. De- 

t of Labor, Secretary Francis 

s reported this week that “while 

is have been reduced 21 per cent 

y the industry as a whole over the 

same period in 1943 (July through Sep- 

) there are many striking ex- 

3 amples of individual plants cutting their 

geident rates by more than 50 per 
” 


“it is hoped that management and 
Isbor will develop a permanent safety 
mization within the industry so as 
farther to reduce the accident record,” 
Miss Perkins, pointing out that 
for many years the iron and steel in- 
dustry has been organized on a national 
basis to control accidents and now has 
an accident frequency rate of 10. 


Discussing some of the developments 
in the safety campaign, Miss Perkins 
told of a plant in Atlanta with an acci- 
dent frequency of 135.1 in 1943 that 
was still increasing during the first six 
months of 1944. As a result of the 
industry drive begun in July the gen- 
eal manager assumed personal respon- 
sibility for reducing accidents. He called 
meetings of the supervisors and of the 
employes. A central safety committee 
was organized and a safety educational 
program for employes got underway. 
Within a period of two months the rec- 
ord of accident frequency was 14.9 com- 
pared to the high mark of 167.5 re- 
corded in July. 


Organization of Drive 


The special accident prevention drive 
in the slaughtering and meat packing 
industry was organized at the sugges- 
tion of the U. S. Department of Labor 
with the cooperation of the representa- 
tive trade associations, labor unions, 
insurance companies, Chambers of Com- 
merce, National Safety Council, state 
labor departments, and a number of 
federal agencies. 


Safety experts from the U. S. De- 
partment of Labor, state labor depart- 
ments, insurance companies and other 
Cooperating groups visited over 1300 
Plants during the drive to analyze the 
accident prevention problems of each 
Plant and to help management work 
out permanent safety programs. Par- 
ticular efforts were made to reach as 
many of the smaller plants as possible 
since 90 per cent of the establishments 
employ 50 or less workers and cannot 
afford full-time safety directors. 


It is probable that some of the im- 
provement in safety has resulted from 
the fact that “green” labor has gained 
experience and turnover resulting from 
military induction has slackened. 
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liam L. Waldock. 


WALDOCK REPLACES BURNED LIVESTOCK FACILITIES 


Stockyards and hide storage building of the Waldock Packing Co., San- 
dusky, Ohio, destroyed by fire late in 1943, have been replaced with fireproof 
facilities which are now in full use. The roofed livestock building and pens, 
which embrace about 15,000 sq. ft. of space, are of brick construction with 
concrete floors and runways. Steel has been used liberally as posts for pens, 
in gates and structural members in the livestock building (see photo). The 
livestock unit is designed for quick unloading from either railroad cars or 


The Waldeck plant, one exterior view of which is shown here, is federally 
inspected and operated under the management of Fred P. Waldock and Wil- 
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SAUSAGE CEILING CHANGE 











Sausage manufacturers may now use 
whole or cut pieces of beef, calf, pork, 
lamb or mutton tongues in making 
products, such as tongue roll and tongue 
loaf, which are priced on a freeze basis 
and which were brought under the pro- 
visions of MPR 389 by Amendment 15, 
which became effective August 19. This 
action by the Office of Price Adminis- 
tration was taken last weekend in 
Amendment 16 to MPR 389 and became 
effective November 29. It corrects an 
omission in the sausage regulation 
which accidentally excluded these meat 
by-products from being used in whole 
or cut form in sausage. The regulation 
had only speeified the use of meat and 
meat by-products in chopped or ground 
form. 


1944 


WESTERN “RABBIT PUNCH" 


You have the word of Fred Hansen, 
71-yr.-old Tacoma, Wash., man that the 
rabbits out West pack a punch. Recently 
while preparing to kill a rabbit for din- 
ner, the animal kicked and struck an 
open clasp knife in Hansen’s hand. The 
force of the blow was so strong it drove 
the blade into Hansen’s abdomen, send- 
ing him to the hospital for treatment. 


VETERAN EMPLOYES HONORED 


Peter Eckrich & Sons, Inc., with 
plants at Fort Wayne, Ind., and Kala- 
mazoo, Mich., has adopted a plan for 
honoring employes who have five, ten 
and fifteen years of service with the 
company by the awarding of special 
service pins. 
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Claim 21% Drop in 
industry Accidents 
in Safety Campaign 


Claiming that $7,000,060 a year has 
jeen saved for management and work- 
ers, and that “incalculable savings in 
manpower and materials” have resulted 
from a 21 per cent reduction in work 
accidents in the slaughtering and meat 
packing industry in a_ three-month 
safety drive sponsored by the U. S. De- 

rtment of Labor, Secretary Francis 
Perkins reported this week that “while 
accidents have been reduced 21 per cent 
by the industry as a whole over the 
same period in 1945 (July through Sep- 
tember) there are many striking ex- 
amples of individual plants cutting their 
accident rates by more than 50 per 


“It is hoped that management and 
labor will develop a permanent safety 
organization within the industry so as 
further to reduce the accident record,” 
said Miss Perkins, pointing out that 
for many years the iron and steel in- 
dustry has been organized on a national 
basis to control accidents and now has 
an accident frequency rate of 10. 


Discussing some of the developments 
in the safety campaign, Miss Perkins 
told of a plant in Atlanta with an acci- 
dent frequency of 135.1 in 1943 that 
was still increasing during the first six 
months of 1944. As a result of the 
industry drive begun in July the gen- 
eral manager assumed personal respon- 
sibility for reducing accidents. He called 
meetings of the supervisors and of the 
employes. A central safety committee 
was organized and a safety educational 
program for employes got underway. 
Within a period of two months the rec- 
ord of accident frequency was 14.9 com- 
pared to the high mark of 167.5 
corded in July. 


re- 


Organization of Drive 


The special accident prevention drive 
in the slaughtering and meat packing 
industry was organized at the sugges- 
tion of the U. S. Department of Labor 
with the cooperation of the representa- 
tive trade associations, labor unions, 
insurance companies, Chambers of Com- 
merce, National Safety Council, state 
labor departments, and a number of 
federal agencies. 

Safety experts from the U. S. De- 
partment of Labor, state labor depart- 
ments, insurance companies and other 
cooperating groups visited over 1300 
plants during the drive to analyze the 
accident prevention problems of each 
plant and to help management work 
out permanent safety programs. Par- 
ticular efforts were made to reach as 
many of the smaller plants as possible 
since 90 per cent of the establishments 
employ 50 or less workers and cannot 
afford full-time safety directors. 


It is probable that some of the im- 
provement in safety has resulted from 
the fact that “green” labor has gained 
experience and turnover resulting from 
military induction has slackened. 
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WALDOCK REPLACES BURNED LIVESTOCK FACILITIES 


Stockyards and hide storage building of the Waldock Packing Co., San- 
dusky, Ohio, destroyed by fire late in 1943, have been replaced with fireproof 
facilities which are now in full use. The roofed livestock building and pens, 
which embrace about 15,000 sq. ft. of space, are of brick construction with 
concrete floors and runways. Steel has been used liberally as posts for pens, 
in gates and structural members in the livestock building (see photo). The 
livestock unit is designed for quick unloading from either railroad cars or 


The Waldeck plant, one exterior view of which is shown here, is federally 
inspected and operated under the management of Fred P. Waldock and Wil- 











SAUSAGE CEILING CHANGE 











Sausage manufacturers may now use 
whole or cut pieces of beef, calf, pork, 
lamb or mutton tongues in making 
products, such as tongue roll and tongue 
loaf, which are priced on a freeze basis 
and which were brought under the pro- 
visions of MPR 389 by Amendment 15, 
which became effective August 19. This 
action by the Office of Price Adminis- 
tration was taken last weekend in 
Amendment 16 to MPR 389 and became 
effective November 29. It corrects an 
omission in the regulation 
which accidentally excluded these meat 
by-products from being used in whole 
or cut form in sausage. The regulation 
had only speeified the use of meat and 
meat by-products in chopped or ground 
form. 


sausage 
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WESTERN "RABBIT PUNCH" 


You have the word of Fred Hansen, 
71-yr.-old Tacoma, Wash., man that the 
rabbits out West pack a punch. Recently 
while preparing to kill a rabbit for din- 
ner, the animal kicked and struck an 
open clasp knife in Hansen’s hand. The 
force of the blow was so strong it drove 
the blade into Hansen's abdomen, send- 
ing him to the hospital for treatment. 


VETERAN EMPLOYES HONORED 


Peter Eckrich & Sons, Inc., with 
plants at Fort Wayne, Ind., and Kala- 
mazoo, Mich., has adopted a plan for 
honoring employes who have five, ten 
and fifteen years of service with the 
company by the of special 
service pins. 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Mach " 
Send for full particulars! 





THE SPECIALTY 
MFRS. SALES C0. 


Chas. W. Dieckmann 


2021 Grace St., CHICAGO 18, ILL. 
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WILD ROSE LARD 


BILLBOARD DRIVE SPURS LARD SALES 


RYE & Co., Seattle, Wash., meat packing firm, recently completed g 

billboard advertising campaign on behalf of its Wild Rose brand lard 
which has produced outstanding results. One of the boards used in the 
campaign is shown in the accompanying illustration. 


Frye & Co. has always prided itself on the quality of its lard. However, 
the company was faced with the recent problem of having lard assume the 
position of a surplus commodity, and it was decided that additional impetus 
to sales should be provided. A billboard merchandising campaign was pre 
pared under the direction of W. S. Greathouse, president, and plans were 
made to exhibit two different billboards in locations specifically selected in 
Seattle and the Puget Sound area. Twenty-four locations were selected in 
Seattle and display material was prepared. 


While the advertising material was under preparation, L. V. Romanoff, 
Frye & Co. superintendent, took particular pains to see that lard production 
equipment and methods met the desired standards. All lard production 
equipment was thoroughly checked and all operations from the killing floor 
to the lard refinery department were analyzed for possible production 
improvements. Because company officials believe that good lard depends 
primarily on proper handling of raw materials, extreme care was taken to 
insure immediate proper handling of fats. New lines, new tanks and new 
equipment were provided for handling. 


Frye & Co. uses a wet rendering system for lard production, cooking raw 
fats five to six hours at 35 lbs. steam pressure, allowing a settling period 
of four hours, and then immediately passing lard through a filter press 
to the agitator and lard roll. Product is then automatically filled into 1-, 2- 
and 4-lb. cartons for the consumer trade and tubs and tierces for institutional 
use. Because climatic conditions in Seattle area are ideal for home storage 
of lard, anti-oxidants or stabilizers are not being used at the present time. 


Immediately before the time when billboards were scheduled for posting, 
the company notified all of its retail outlets that the merchandising cam- 
paign was scheduled to begin. Miniature reproductions of the billboards 
were sent to retailers in advance of posting to encourage outlets to display 
Frye lard prominently. Excellent cooperation was secured from retailers. 
When the campaign got under way, lard was a surplus commodity with 
Frye & Co. However, soon after adoption of the program, definite traceable 
results were secured, since sales to retail outlets more than doubled, and 
the company’s product is now selling as fast as it can be produced. 

The merchandising campaign had two objectives in mind. The primary 
goal was to establish and build the market for Wild Rose lard. Emphasis 
was placed on the package and the Frye trade name, and the word “Sweet” 
was given a prominent position in the billboard design, as shown in photo. 
By stressing the sweetness of the product, the company sought to remind 
consumers that the product was clean, wholesome and appetizing, and that 
Frye lard was a delectable cooking shortening. The second purpose of the 
campaign was to provide an institutional slant, by impressing consumers 
in the Seattle area with the Frye name and the stability of the company. 
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BALANCE! 


Skiing calls for lightning-like decision — prompt 
action — perfect teamwork of mind and muscle. 
Teamwork between producer, processor and dis- 
tributor helped make consumers recognize the value — 
of dextrose sugar as an important source of energy. 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans prefer 
foods made with dextrose sugar. 


As the interesting advertising of dextrose continues, 
you can rest assured that public demand for foods 
“rich in dextrose” will increase as more and more 
people understand that dextrose on the label means 
food energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N. Y. 
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. ular Pork Sausage 
il. 


An article in THE NATIONAL PrO- 
gr of November 25 pointed out 
r seasoning, packaging and 
ibution are three important factors 
winning popularity for a packer’s 
sausage. Use of correct methods 
manufacture is, of course, equally 
tant. 
Most packers and sausage manufac- 
wrers now realize that good pork sau- 
ge can be made only from good meat 
aterials, They know that only a small 
mount of frozen pork, if any, can be 
used with good results. and that the 
ormula should run at /east 50 per cent 
ean meat. Many processors prefer a 
60 per cent lean formula, while others 
x¢ as high as 65 to 70 per cent lean. 
Fresh trimmings for pork sausage may 
ome ftum the loin, back fat, ham butt, 
blade, shoulder or from other carcass 
ts 
MEAT MIXTURE: In general, the 
lean should predominate in the mixture, 
but there should be enough fat so that 
he sausage joes not fry hard and 
tough. While fat may bring a higher 
price in pork sausage than in lard, the 
housewife who has a skillet full of 
grease after frying a pound of pork 
sausage is not likely to be a repeat cus- 
tomer for that particular product. 


The trimmings are put through the 
i-in. plate to reduce the size, and then 
through the %-, %«- or 5-in. plate. 
5 Knives and plates must be sharp to cut 

the meat without hashing, and the 
grinder should be clean and cold. The 
pork must be Landled rapidly and as 
little as possible in grinding; once 
through the grinder will make a prod- 
















































































































1S uct which keeps better than one which 
has gone through twice. See that the 
ground pork flows freely; if the flow 
MONT. Fis blocked or slows down, the meat will 


heat up. 


Several seasoning formulas were 
mentioned in the first article on pork 
a sausage. Seasoning ingredients and the 
ground meat should be mixed thor- 
oughly. 


PACKAGING: Bulk sausage may be 
packed immediately after the sausage 
meat and seasoning have been mixed. 
The sausage may be molded into rolls, 
blocks or patties of the desired shape. 
Link pork sausage is stuffed in nar- 
Tow or medium sheep casings or narrow 
hog casings. The casings should be 
soaked in cold water and thoroughly 
chilled. They should be free of water 

when stuffed to avoid discoloration of 
| meat. Casings should be stuffed 

plump and full, without air pockets, and 

linked in 3%-in., 4-in., 4%-in. or other 











uniform suitable lengths tu nt the pack- 
age used and ‘» accordance with trade 
custom. ‘The sausage should not be al- 
towed io he around on the stuffing table 
after linking, but should be sprayed 
promptly with cold water and hung on 
sticks. 

Sausage should then be moved to a 
34-deg. cooler to chill and dry. After 
packing in cartons, the sausage is held 
in a dry cooler at a temperature not 
exceeding 36 degs. F. 

Country style pork sausage is stuffed 
in hog casings, but is not linked. This 
type of sausage may contain more lean 
meat than regular pork sausage. The 
meat is also given a somewhat coarser 
cut in erinder for the country style. 


GERMAN STYLE HAM 


A midwestern sausage manufacturer 
wants information on the cure and 
processing of “German style” ham. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 

Can you give us directions for curing and dry- 
ing ‘“‘German style’’ ham? 

German style ham is a dry cured, 
smoked and dried ham which may be 
eaten without further cooking. In Ger- 
many it is prepared as follows: 

CURING.—Hams weighing about 18 
lbs. are chosen; they are long cut with 
some of the loin end on. Hip bone should 
be removed. Hams are cured with mix- 
ture of 25 Ibs. salt and 4 oz. sodium 
nitrate, or a prepared curing mixture. 

Cure is rubbed into the ham, particu- 
larly the skin side, for about 5 minutes. 
Press some of mixture into leg bone at 
cut. Place hams in vat and add enough 
curing mixture on each layer so that all 


THE WEATHER 


COLD WITH 
DIMINISHING 
WINDS — But 
don’t diminish 
your used 
fat saving! 























PROMOTE FAT SALVAGE 


The American Fat Salvage Committee, Inc., 

has prepared a series of nine weather car- 

toons carrying helpful hints to housewives 

on saving used cooking fats. They are be- 

ing supplied in mat form to newspapers. 
A typical cartoon is shown above. 
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parts are lightly covered. When vat is 
full it should te covered with bvards 
with a weight or. top. 

Curing will take 28 days at 38 degs. 
¥. Repack three times during this 
period, sc that top layer goes on bot- 
tom. Rub hams at each repacking. At 
end of 28 days take hams out of vat 
and lay on floor, sprinkling curing 
miyture very lightly between each 
layer. Hold at 38 degs. for 14 days. 


DRYING.—After curing, wash hams 
in warm water and hang in ary-room 
for two or three days. Smoke in a very 
cold smokehouse for not less than six 
weeks. In Europe such hams are some- 
times smoked for six months. 

Careful handling will yield a tender 
product. Packers preparing this type 
of ham for the first time should cure 
only a small batch so they can watch 
smoking and curing procedure. 


The U. S. Meat Inspection Division 
requires that such product as West- 
phalia or German style ham be treated 
in accordance with one of the methods 
prescribed for handling pork which may 
be eaten without cooking. In addition 
to the heat and refrigeration methods 
which may be used for all pork products, 
the division has established two ap- 
proved curing methods. These call for 
long dry curing and a long smoking 
or drying period. 


OFF FLAVOR IN LARD 


A midwestern packer is having some 
trouble with his lard. He writes as fol- 
lows: 


EDITOR THE NATIONAL PROVISIONER: 

Some of our lard has recently had rather an odd 
flavor. So far as I can determ'ne, the flavor does 
not develop in rendering. Can you help us? 

This inquirer does not give much in- 
formation upon which to base an an- 
swer to his question. Assuming that he 
is correct in that he is rendering at the 
proper temperature and for the right 
time, he may be slipping up in refining 
his lard. 

For example, use of too great an 
amount of clarifying or decolorizing 
material may affect lard flavor ad- 
versely. Raising the temperature of the 
lard too high in the bleaching kettle 
(it should be 160 to 180 degs.) is bad 
for flavor; so is prolonged mixing in 
the bleaching kettle (keep it under 15 
minutes). 

Since there are a number of points 
in processing at which the flavor of lard 
may be affected, the inquirer would do 
well to check his practices against those 
suggested in the lard articles published 
in the Provisioner from January 8 to 
April 1, 1944. 
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and unrationed—moving into commer- 


December Meat Point cial channels for civilian use in the De- 


cember ration period is expected to 


Values Are Unchanged average 281,890,000 lbs. weekly on a 





retail trim basis, according to calcula- 








Present point values for rationed tions based on estimates by the War 
meats will continue unchanged when Food Administration. 
the new ration period begins Sunday, This would be an increase of 5.4 per 
December 3, the OPA announced this cent over the average of 267,540,000 lbs. 
week. Thus the trade point value tables weekly made available for civilian use 
which became effective September 3 in the November ration period. 
will remain in force. 
There were some reports that OPA only 
wished to re-establish point values on 
some cuts now free, but that WFA 00 Ibs. weekly in the December ration 
opposed this and the question has been period, compared with an average of 
put up to OES director, Fred Vinson. 93,420,000 lbs. weekly in the November 
The supply of meats—both rationed period, an increase of 11.8 per cent. 


December supplies of rationed meats 
those for which points must be 
paid—are expected to average 104,450,- 











CLOSED SYSTEM PREVENTS LEAKS AND SPILLING 


The Votator’s cleanliness pays big dividends— Inspectors, customers, 
visitors and employees are all favorably impressed. You no longer need 
to contend with unsanitary, grease-covered equipment, or dangerous grease- 
covered floors. Since the Votator is a fully closed system that operates 
continuously and automatically, there is simply no place where lard 
can spill out during processing. Motors are completely closed and all 
bearings are oil-tight. All outside surfaces are polished or aluminum- 
painted metal that is easily cleaned. 
A Votator-equipped lard room is 
just what it looks like — modern 
and extremely efficient. Investigate 
all of Votator’s advantages now. 
Write The Girdler Corporation, 
Votator Division, Louisville 1, Ky. 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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LATE NEWS 
FLASHE 


A proposal that the carlot diff 
on sales of pork to government aga 
and exempt buyers be cut from 
per cwt. level now in force under 
148 to 25c per cwt. is on the 
for consideration at the meeting off 
pork advisory committee in Washinsull! 
on December 5 and 6. It is y tool 
that a good many packers fayor 
change in the pork ceiling setup, 
would mean a 4c increase in the 
ation on sales to the government 
ting prices on a par with those 
paid most generally now in 
transactions involving 4,900-Ib, 
is also reported that the agenda 
meeting will include discussion 
hog subsidy with relation to 
prices. 



























































































































































The War Food Administration 
working on on amendment to 
75.2 which will establish for 
purposes the new weights for 4 
style beef. Chicago Field Headg 
QMC, announced this week that 
Army has decided to reduce i 
weight limits for steer and heifers 
carcass and frozen boneless beef, 
tive December 3. Under this revi 
Army style beef will include 1) dre 
steer carcasses of U.S. Choice, Good 
Commercial grades weighing betw 
850 and 1100 lbs.; 2) dressed heifer ca 
casses of U.S. Choice, Good or Commer 
cial grade weighing between 300 « 
650 lbs.; 3) dressed steer carcasses i 
Utility grades, 350-550 Ibs., or jj 
dressed heifer carcasses of U.S. Utilit 
grade, 300-550 lbs. 


There were reports from reli 
sources this weekend, which could nd 
be officially confirmed, that the Wa S' 















































Food Administration is considering 
creasing set-aside percentages on cerg | 
tain pork cuts under the terms of WP) imp 
75.3. 


Directors of National Independel 
Meat Packers Association will meet @ The 
the Hotel Pennsylvania in New York itsel 
City on December 7 to discuss reme jo; 
mendations made at recent division] 
meetings of the group. 


FEEDING IN TRANSIT 


“Malnutrition before shipping plus i 
adequate amounts of feed during ship 
ping are frequently the causes of heavy dry 
shrinkage as well as death losses @ get 
route. Animals, even in strong healthy & 
condition, cannot be expected to ‘ship 
well’ and resist the rigors of transper Fla 
tation and the hazards of disease inlet If. 
tion when stomachs are empty most 
the time and only half filled occasio 
ally,” states E. G. Reed, member of 
National Live Stock Loss Preventitt 
Board and general live stock agent 0 
the Union Pacific Railroad Co., Omabs 
Neb. 
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What’s the most important thing 
in this Smokehouse picture? 


ORRY, you’re wrong! The Taylor Fulscope 

Time Schedule Controller is NOT the most 
important thing in this picture of an air-condi- 
tioned smokehouse. 


The most important thing is the smokehouse 
itself—because unless you start with a properly 
designed smokehouse, you might just as well 
save your money and not buy Taylor Automatic 
Controls. 


But when you start with the right smokehouse 
design AND Taylor Instruments, you’ve really 
got something! Complete automatic control of 
time and temperature, plus control of wet-and- 
dry bulb temperatures (humidity). Once you 
get the ideal schedule, you stay right on the 
beam. No over-cooking, minimum shrinkage. 
Flavor and color are right every time. 


If you’d like to turn out uniformly better hams 





or sausages —“fancy” products that will bring 
you more money—include “Taylor Controls” in 
the specifications for your air-conditioned smoke- 
houses. 


Call your Taylor Field Engineer or write Taylor 
Instrument Companies, Rochester, N. Y., or 
Toronto, Canada. Instruments for indicating, 
recording, and controlling temperature, pressure, 


humidity, flow, and liquid level. 
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————— MEAN 


lLnstruments 
ACCURACY FIRST 

















* KEEP ON BUYING U.S. WAR BONDS AND STAMPS 
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HERE ARE THE @ MAJOR REASONS 
HOUSEWIVES GAVE IN RECENT NATION-WIDE SURVEY 


® Cans protect your healfh! Meat in cans is protected 
4 from air. Keeps better—and longer. 


Cans are safer! They don’t break, chip, split, leak or 


SO YOU, in planning your 
post-war packaging, can take 





ae advantage of these proved con- 
Cans are more convenient! They're easier to carry, sumer preferences . . . and plan 
to handle, to store, to open, to dispose of after use. There’s now to pack your product in ' 
no need for refrigeration. 
that famili vell-li . 
* - - » And they’re more economical! Cans are less t familiar, well-liked con 
expensive. tainer, the steel-and-tin can! 
+. - . - * 





BIG ADVERTISEMENTS IN FULL COLOR 
BOOST PUBLIC PREFERENCE FOR CANS 


Every month more than 30,000,000 printed messages— 
full pages in full color—are reminding consumers of the 
many advantages of cans. 

The forceful and convincing sales story of the steel- 
and-tin container reaches most American families through 
leading Sunday newspaper supplements and the ten great 
national magazines shown here. 





taine: 





CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 
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NO OTHER CONTAINER PROTECTS D LIKE THE CAN - 
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alities and Fivents 


if the Week 


king plant of the Sterling 
Me ? 4 Angeles, Calif., will be 
rebuilt at a cost of $87,500, it is re- 
The project will entail replacing 
gooden portions of the structure with 
reinforced concrete walls and floors and 
installing plumbing, electrical wiring, a 
sprinkler system, insulation and refrig- 
eration facilities. H. L. Chaffee, man- 
ager, is in charge of the project. 
@Harry L. Bush, 70, who was affiliated 
with the meat industry in Cleveland, 
Ohio, for 40 years before retiring two 
years ago, died at his home on Novem- 
ber 24. Formerly associated with Swift 
& Company, Bush established his own 
business at the Cleveland Union Stock- 
yards about ten years ago and operated 
it until his retirement. 
@ Nine hundred farm boys and girls 
from all parts of the United States, who 
are attending the National 4-H Club 
Congress in Chicago next week, will be 
the guests of Thos. E. Wilson, chairman 
of the national committee on boys and 
y girls club work, and chairman of the 
board of Wilson & Co., at a dinner party 
on December 4 at the Stevens Hotel. At 
the Thos. E. Wilson Day party these 
4-H farm boys and girls will be enter- 
tained by stars from radio and screen. 







































































































































ON MORRELL BOND PROGRAM 


Yeoman 3/C Lee Freeburg of the Waves 
entertains with a song as sixth war loan 
drive opened at the plant of John Morrell 
& Co., Ottumwa, on November 20. The 
drive got under way at the plant with a 
lively program by the dance band of the 
U. S. Naval Air Station at Ottumwa. 
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One highlight of the party will be the 
presentation of scholarships by Mr. Wil- 
son to the three national winners in the 
4-H national meat animal contest. 


® Employes ‘of the H. L. Handy Co., 
Springfield, Mass., whose suggestions 
improved food production and distribu- 
tion during the past year were honored 
at the third annual suggestion party 
of the company, held in the Springfield 
auditorium on November 4. Ollie E. 
Jones, vice president of Swift & Com- 
pany, was the principal speaker. 

® Material priorities having been grant- 
ed, a new 165-ft. smokestack is being 
erected to serve the power plant of 
Swift & Company’s North Portland, 
Ore., unit. The smokestack will be con- 
structed of welded steel plate. 


@ Harry W. Davis, director of traffic, 
John Morrell & Co., was in the East 
recently and while in New York paid 
a visit to the W. 14th st. branch of the 
company where E. L. Cleary, eastern 
district manager, makes his headquar- 
ters. 

@ W. J. Meyer, president of W. J. Meyer 
Co., Pittsburgh, Pa., is extending Yule- 
tide greetings to his patrons this year 
with a vestpocket order notebook bear- 
ing the name of the company stamped 
in gold. 

@ The plant of the Gambord Meat Co., 
San Jose, Calif., operated by Ben Gam- 
bord, was the scene of a recent fire. 

@ One of the largest properties in the 
wholesale meat marketing district 
changed hands in Chicago this week. 
The two-story block long structure in 
the Fulton market district is occupied 
by tenants in the meat distribution busi- 
ness, including packers, wholesalers and 
hotel supply firms. The property was 
sold by Agar Packing & Provision Corp. 
to the Fulton Green Corp. 

@Elroy F. Hinman, formerly with the 
Price Adjustment Board, U. S. Maritime 
Commission, has been named manager 
of the Ed. Heuck Co., San Francisco, 
meat jobbers and sausage manufac- 
turers. 


®0. B. Joseph, president, James Henry 
Packing Co., Seattle, chairman of the 
fat salvage committee of the Seattle 
Civilian War Commission, has issued a 
special plea to citizens for increased fat 
salvage efforts during the Christmas 
period, with its traditional holiday 
meals, 

@ Milton Weiss, who has been in the 
meat industry for more than 25 years, 
of which the past 15 have been spent 
as meat and provision broker, has 
opened his own cooler and sales box at 
873 Washington st., New York, where 
he will act as sales representative for 
Deerfoot Farms and Colonial Provision 
Co. In addition to handling the Deer- 
foot and Colonial processed meats ex- 
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Know Your 
Fellow Packers... 


m 


CHARLES M. 
TRUNZ, 
VICE-PRES. & 
TREASURER, 
TRUNZ, INC., 
BROOKLYN, 
N. Y¥. 


* 





Charles M. Trunz, vice president 
and treasurer, Trunz, Inc., Brook- 
lyn, N. Y., is of the younger gen- 
eration of packer executives for 
whom the future is bright with 
promise. Trunz, during his 24 years 
with the firm, has climbed the lad- 
der by easy stages, from appren- 
tice to plant superintendent to 
treasurer in 1935. He was also 
elected to serve as vice president 
in 1938. 

Trunz has played an active role 
in the present war, enlisting in Au- 
gust, 1942, and serving until Janu- 
ary of this year with the rank of 
captain, when he was honorably 
discharged. Aside from this period, 
he has known no other “boss” than 
Trunz, Inc. 


Born in Brooklyn on November 
2, 1902, Trunz joined the company 
shortly after leaving Columbia uni- 
versity. Although well versed in 
practically all phases of packing- 
house operation and management, 
he has become a specialist in live- 
stock purchasing, processing and 
merchandising. 

Trunz has long been one of the 
“regulars” at American Meat In- 
stitute annual conventions, where 
his popularity is evidenced by the 
warm greetings he receives from 
his many industry friends. Trunz 
also holds a membership in the 
National Independent Meat Packers 
Association. 

His favorite hobby is golf which 
he plays primarily at the Wheatley 
Hills golf club to which he belongs. 
He is also a member of the New 
York Athletic club. Along with his 
wife, Dorothy, he is especially 
proud of their three children: Doro- 
thy, 15; Charles, jr., 12, and Rob- 
ert G., 9. 
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clusively, he will also serve shippers of 
fresh pork wishing to enter the New 
York market. His many friends in the 
field wish him a large measure of suc- 
cess. 

@® Houston Packing Co., Houston, Tex., 
has been designated to receive the War 
Food Administration’s achievement “A” 
award, WFA announced recently. In 
announcing the award, WFA stated that 
the Houston plant was the first meat 
packing concern in the state thus 
honored. 

@ Ch. Hennes of the firm of Inter- 
casings, Rue Boudreau, Paris, casing 
importing firm, writes to announce that 
“the lives, plants and stores of our 
friends and family are saved,” and that 
the concern is ready to receive offers 
on all sorts of casings and abattoir by- 
products. Among the company’s asso- 
ciated establishments are Hennes Fils, 
12, Rue Talensac, Nantes; P. Hennes & 
Co., Rue Villette, Casablanca, and Hen- 
neboy, Nantes, France. Hennes reports 
that some plants of Hennes Fils in 
Normandy have been destroyed. 


@ Wilson & Co.’s Oklahoma City plant 
was the first business firm in the city to 
exceed its quota in the sixth war loan 
drive. H. E. Opel, Wilson office mana- 
ger, reported that the bond sales had 
passed the company’s original quota of 
$150,000 and included more than $75.,- 
000 in extra purchases. A pair of nylon 
hose, donated from her hope chest by 
Lee Hamilton, a clerk at the firm, 
brought $300 in bonds at a company 
rally. 

® Inyokern Hog Co. has been organized 
at Inyokern, Calif., by Frank O. Hender- 
son, Floyd R. Mealhouse and Henry T. 
Rice. 

® William R. Gabbert, 50, vice president 
of Lexington, Ky., stockyards firm, died 
in a hospital there on November 18. He 
is survived by his wife, a son and a 
daughter. 

@® Mayor R. E. Maestri of New Orleans 
recently stated he had been advised that 
efforts to build a quick-freezing and 
cold storage plant there had been held 
up for months by lack of necessary pri- 
orities. He has called upon members of 
the state congressional delegation to 
help get approval for the project. 


@G. M. Foster, president of John Mor- 
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WILSONS CUT 45TH ANNIVERSARY CAKE 


Scene at Chicago plant of Wilson & Co. as Mr. and Mrs. Thos. E. Wilson cut their 45 

anniversary cake with visiting food editors as guests. Also shown in photo are Brig 

Gen. Joseph Barzynski, commanding general, Chicago Quartermaster Depot, R. C. Po. 

lock, general manager, National Live Stock and Meat Board, and Edward F. Wilson, 
president of Wilson & Co. 














rell & Co., has announced that the nation business and personal trip t 
company will construct facilities for San Francisco. 

new personnel and first aid depart- ® George F. Soehngen, 80, veteran Cin 
ments in the company’s old cafeteria Ginnati meat trade member, died in Good 
building at Ottumwa. This is a one- samaritan hospital on November 21 fd: 
story building. The cafeteria was re- lowing a long illness. Until his retire 
cently moved into improved quarters. ment 15 years ago, he held positions i 
President Foster said that the new retail stores and had worked as for 
and enlarged quarters for the personnel man in several meat plants 

and first aid departments will provide ; 
the facilities for expanding the com- ® William F. Price, industry veterm 
pany’s personnel relations program. whose travels have taken him to all 
There will be rooms for interviews and parts of the U. S., is leaving Buffals 
committee meetings, an assembly room N. Y., to spend the winter in Austit, 
where motion pictures can be shown Tex. “I prefer Texas sunshine to Bul 
and an adequate waiting room for ap- falo’s ice and snow during the next fev 
plicants. months,” he explains. 


@ W. H. Mueller, secretary and general @ Kingan & Co. on December 2 startel 
manager of Idaho Animal Products Co., a series of meetings in a number d 
Nampa, Idaho, recently made a combi- cities to inform sales personnel on sales, 
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DRESSED HOGS ORIGINATORS, DEVELOPERS AND PERPETUATORS 


OF THE DRESSED HOG BUSINESS 








CARLOADS OR 1. Representing all Dressed Hog Shippers 
TRUCKLOADS 





Specializing in Dressed Hogs from the Hog Belt 











WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERT:FIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO, =: 





that you use our 


SIXTEENTH FLOOR + PHONE WEBSTER 3113 
Lard Department 


CHICAGO 
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THE IMPROVED 


|<< COOKER DRIVE 


Maintenance Costs. . react A new sow! 


Highest Efficiency Maintained! 
* * TESTS HAVE PROVEN ITS VALUE 


nothing 





































During six years of continuous service . . . 
has been spent on repairs and its performance 






















today is perfect! 
The cooker consists of a simplified gearhead 
t their 45% motor mounting with close-center, triple-strand, 
cH roller chain drive... which runs in oil! Units of 
rE Wilson, 6,000 Ibs. and 8,000 Ibs. capacity are now avail- 
able to the Industry . . . complete information will 
be gladly sent upon request. 
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A COMPLETE LINE OF RENDERING EQUIPMENT 


WRITE FOR DETAILS AND PRICES! 
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AMERICAN BLDG. e CINCINNATI. O 
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promotion and merchandising plans for 
1945, including those which will be 
based on the observance of the com- 
pany’s 100th anniversary next year. 











gott, sales manager, will conduct an- 


other group. a! 
@ Announcement is being made that industry Gold Sten 


Fred J. Fabish, assistant manager, hide 



































By December 16 two groups of Kingan department, Swift & Company, Chi- xk k * to bi 
executives will have presented the com- cago, is resigning his position about the BILLINGS, LESTER.—Ptc. Lester 2) food 
pany’s 1945 program in such cities as_ first of next year and will assume new 28, employed by the Rath Packing Co, woe publi 
Syracuse, Boston, New York, Philadel- duties with The International Commer- wh & yy armed forces |g const 
phia, Richmond, Charleston, Orange- ial Co., Inc., 231 S. LaSalle St., Chi- France, his parents have been noted, i ine 
burg, Pittsburgh, Cleveland, Jackson- cago. Fabish has been with Swift & | Danwrn nasote ee Re 
ville, Columbus, Tampa and Atlanta. Company for the past 21 years, the last oa aay eee =n, tne shipping whic 
Howard C. Greer, vice president and ten years in his present position. py BEF Denver plant | the ¢ 
eneral manager, will be in charge of 1) pe Morotal island September 19, seven tong | A ages 
& - : @ The official “A” award presentation after going overseas. » Seven months . 
one group of meetings and J. W. McEIli- b going tion | 
ceremony of the Plymouth Rock Provi- DAVIS, HERBERT.—Capt. Herbert 0, Da by t 
sion Co., Inc., 148rd st. branch, New a gh Rw ey) branch of Wil fend 
St. Louis Plant Plans York, will be held on December 9 in- Almagordo, N. M., on October 15 ie and 
— sear stead of the previously announced date josey den & wpb spnss three years ago, of ill 
New Utility Building of December 2, in the grand ballroom 20, Cedar Falls.  clehen ae Whe 
Construction of a four-story utility of the Concourse Plaza hotel. Master Killed fa phy Hy tn Pree prese 
building for the St. Louis Independent of ceremonies will be George Hamilton member of the 00th replacement company, rious 
Packing Co. was announced this week Combs, well-known news analyst, with ~ oa this | 
resentation of awards by Lt. Ralph F. PURDY, CARL.—Carl M. Purdy, formerly 
by H. E. Madsen, plant manager. The PF&s* 8 by P employed in the beef cooler of Wilson & | § burd 
building contract has been awarded to Lewis, S.C.-U.S.N.R. Susu tone oy rm — 5 0 —- genct 
the A. H. Haeseler Building & Contract- © Fire of mysterious origin recently the 116th glider infantry in France. genct 
ing Co. of St. Louis. War Production destroyed the plant of the Nelson Meat sume 
Board approval has been given to the Co., San Jose, Calif., and several hun- : food 
new building, which will be of rein- dred sides of beef in storage. Damage Armour sausage sales executive, and § lines 
forced concrete, steel and brick con- was estimated at $150,000. Joseph Randolph, advertising depart. 
struction. © I. M. (“Ike”) Hoagland, general man- ment, also attended the luncheon, Trice! 
A test kitchen, in charge of Dorothy ager for Armour and Company at In- © Edward L. Muckerman, 67, president 
Stuart, the company’s home economist, dianapolis, acted as host at the annual of the Sieloff Packing Co., St. Louis, In 
will occupy a portion of the fourth floor Marie Gifford party staged by the In- Mo., died of a heart attack early last negli 
of the new unit. An employment office, dianapolis Star on November 30 for 400 month at his home in Richmond must 
medical department and time office also chosen-at-random followers of the news- Heights. He had been in apparent gooi tribu 
will be on the fourth floor. An em-_ paper and radio feature, “Eat-itorially health. In addition to his activities in parts 
ployes’ cafeteria and kitchen will occu- Speaking.” Miss Gifford, Armour home connection with the meat concer, — 
py the third floor, with the first two economist, was guest of honor at a Muckerman was a director of the Tower prodi 
floors devoted to cooler and storage luncheon on November 29 held in con- Grove Bank & Trust Co. and owned an — 
space. nection with the event. F. D. Warner, interest in the St. Louis Browns. _ 
trich 
guilt 
the « 
TENDERIZE YOUR MEAT More QUICKLY |}«: 
whic 
prese 
By USING THE AW |Ii 
trich 
suffe 
cases 
REFRIGERATOR FAN || ::: 
from 
The public demands more tender meat. You | § Pork 
can greatly speed up your aging, ripening or ten- the | 
derizing by installing the RECO Refrigerator Fan. _ Co 
The complete and uniform air circulation pro- an 
vided by the RECO prevents the formation of pee: 
molds and retards bacteria growth. It makes it | § ..... 
possible to maintain a higher temperature in the may 
curing room without discoloring the meat and | § on ¢ 
This ie « sectional view of a cooler with a RECO Refrigerator Fan in operation. eo speeds up the tenderizing process. - 
ai. INCREASES RELATIVE HUMIDITY = 
The gentle air movement provided by the | § ufac 
Keeps Walls and Ceilings Dry RECO increases the humidity of the air, con- | § deali 
Dissipates Odors tributing to the tenderizing of the meat and pre- | § sum 
Prevents Slimy Meat venting shrinkage. rn 
Reduces Operating Costs a now poe _ be fog ee re 
ed with stored commodities, the ort 
SEAS Te on Sale air around and between the products, breaking y= 
> eo. cers up stagnant air pockets which cause spoilage. in ¢ 
ELECTRIC COMPANY WRITE FOR INFORMATION wd 
| Mfrs. of RECO Refrigerator Fans, Fiy Chaser Fans, Write for data sheets and complete informa |§ who 
Oitaere, Posters aad Food Choppers tion about the miracle fan, hundreds of which |§ whi 
2689 West Congress St. Chicago 12, Illinois are in successful operation all over the country. |§ Thu 
pass 
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When Is Packer Liable? 


(Continued from page 15.) 


to broaden the responsibility of the 
food manufacturer to the consuming 

and to make it easier for the 
consuming public to satisfy claims for 
injuries. 

Regardless of the legal theory on 
ghich suit is filed, the burden is on 
the one filing suit to prove that dam- 

were sustained by the consump- 
tion of the food product manufactured 
by the defendant and that the de- 
fendant failed to exercise adequate care 
and caution. Proof of the mere fact 
of illness does not satisfy this burden. 
Where the illness results from the 
presence of a foreign object or delete- 
rious substance, some cases hold that 
this fact alone is sufficient to cast the 


burden of proving freedom from negli- | 


gence on the defendant, “but negli- | 


gence of the manufacturer is not pre- 


sumed from the mere fact that the | 


food purchased may have caused the 
illness of the consumer.” 


Trichinosis Cases 


In all cases involving suits based on 
negligence, the party bringing suit 
must prove that he is free from con- 
tributory negligence. This principle is 
particularly applicable to cases involv- 
ing fresh meats and especially pork 
products, because of the possible oc- 
currence of trichinae germs in fresh 
pork, Pork is not intended to be eaten 
raw and anyone who might contract 
trichinosis from eating pork raw is 
guilty of contributory negligence. On 
the other hand, when properly cooked, 
pork is subjected to a temperature 
which will kill any trichinae germs 
present. Therefore, in either event, the 
packer cannot be held responsible for 
trichinosis which the eater of pork may 
suffer. Packers have generally won 
cases brought against them by persons 
claiming to have contracted trichinosis 
from the eating of fresh or processed 
pork products manufactured or sold by 
the packer. 


Contributory negligence also enters 
into those cases where the odor or other 
characteristics of a food product would 
caution a person not to partake of 
same. The failure to heed such warnings 
may constitute contributory negligence 
on the part of the user. 

In the discussion above, we have con- 
sidered suits which may be filed by 
ultimate consumers against food man- 
ufacturers with whom there is no direct 
dealing. Frequently an ultimate con- 
sumer will sue the grocer or the retail 
meat dealer from whom the direct pur- 
chase is made where injuries are suf- 
fered from the consumption of un- 
wholesome food. A grocer or retail meat 
dealer who is thus forced to respond 
in damages to an ultimate consumer 
may sue the food manufacturer from 
whom he purchased the allegedly un- 
wholesome food and recover damages, 
which may include loss of reputation. 
Thus, an ultimate consumer may by- 
Pass a retail dealer from whom the 
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direct purchase is made and sue the 
food manufacturer in the first instance, 
generally on the grounds of negligence, 
or may sue the retailer directly on the 
grounds of breach of warranty or negli- 
gence. 


The tendency of the courts to place 
greater burdens of care on the food 
manufacturer is based in the main on 
the legal recognition that there is an 
imperative need for consumers to rely 
on the manufacturer’s care in prepar- 
ing foodstuffs and the inability of the 
consumer to detect injurious and poi- 
sonous substances. As society becomes 
more and more complex, and under the 
modern method of production and dis- 
tribution, the courts have slowly rec- 
ognized the great dependency of the 





public upon food manufacturers and in 
later decisions have tended to place 
increasingly greater responsibility upon 
the food manufacturer for manufac- 
turing wholesome food. 


CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. for the four-week period ending 
November 4 totaled $35,253,984, an in- 
crease of 6 per cent over sales of $33,- 
319,259 for the same period last year. 
Cumulative sales for the first 11 periods 


of 1944 totaled $373,517,425, an increase 
of 5 per cent over sales of $356,328,726 


for the same periods last year. 
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BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths + parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes «+ bleach- 

ing cloths « stockinette + scale covers 

inside truck covers « delivery truck covers 


1944 







To Protect 


With Bemis 
Bleaching Cloths 


BEMIS BAGS 


a) 
BEMIS BRO. BAG CO. 
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“Pep up Profits 
with the FLAVOR 
that helps to 
increase Sales!‘ 





STANDARD STRENGTH 


GARLIC 
& ONION 


Eliminate the unnecessary cost problems that 





are generally encountered when using raw 
vegetables: such as, fluctuations in market 
prices and shrinkage and spoilage during 
storage. When using Standard Strength Gar- 
lic and Onion Juices, labor costs (peeling, 
preparing, etc.) are also decreased to a 
minimum. Juices cut cost, increase profits and 
add a uniform natural flavor that enriches the 
quality of your product! Garlic, 1 gal.— 
$2.50; Onion, 1 gal.—$1.25. 


* For dehydrated [food] products where 


garlic and onion are used, genuine garlic 
oil and onion oil produce the best results, 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, - ILLINOIS 








Hormel Annual Report 
(Continued from page 13.) 


During the year, two additional bene- 
fits were made available to employes, 
including those on military leave. They 
are enumerated in the report as: 

1) In connection with the regular 
group insurance which the company has 
sponsored for a number of years, each 
contributory member of that group now 
has hospital insurance available for 
himself and his family. 

2) In addition, an employes’ profit- 
sharing trust has been created. The 
purpose of this trust is to provide an 
orderly means of making money avail- 
able to employes unable to work because 
of old age or disability. Contributions 
to the trust will be related to the com- 
pany’s earnings from year to year. No 
contributions will be required from em- 
ployes, nor will any charge be made 
against joint earnings for this purpose. 
The report added that this plan must 
now be approved by the Treasury De- 
partment and ratified by the stockhold- 
ers before being announced to employes. 


Of the company’s 1,798 employes who 
have gone into the armed services, 22 
have given their lives in the line of 
duty. Sixteen have been killed since the 
last previous report was issued. One 
hundred and fifty-eight -have returned 
from military service of whom 116, in- 
cluding some who have been wounded 
and disabled, are back at work with 
Hormel. Of the balance, 1,618 are still 
in active service with five reported miss- 
ing in action and seven as prisoners of 
war. 

Hormel is actively engaged in laying 
postwar plans designed to provide full 
time employment for all of its personnel, 
including not only those on military 
leave, but also those who have been em- 
ployed during the war period. 

Company officials are: Chairman of 
the board, Geo. A. Hormel; president, 
Jay C. Hormel; vice president and gen- 
eral manager, H. H. Corey; vice presi- 
dents, Park Dougherty, R. F. Gray, J. L. 
Olson and R. H. Daigneau; secretary, 
C. D. Bigelow, and treasurer, M. F. 
Dugan. 

Directors are S. D. Catherwood, H. H. 


Corey, R. H. Daigneau, Park 
erty, M. F. Dugan, R. D. Gower 
P. Higgins, T. H. Hocker, Geo, A Hor. 
mel, Jay C. Hormel, 0. W. O’Berg and 
L. E. Wakefield. 

The company’s profit and loss ang 
surplus summaries for the fiscal ye, 
ended October 28, 1944, follow: 





PROFIT AND LOSS SUMMARY 


SOR. GEM wns pocddesccases $135, 
Costs, expenses and taxes.. 1288.09 
(Itemized Below) 188,745,39 


Material costs and expenses$113 
Cost of products 008, 129 
sold, selling, 

administrative 

and general 

expenses, ex- 

clusive of items 

shown sep- 

arately ...... $113,314,225 
Provision for 

depreciation and 


amortization . 536,757 
Sundry charges 
less sundry 
income and 
GED cide ccs 55,137 

Total wage costs... 15,948,576 
Wages and 
salaries includ- 
ing joint earn- 
an Scsneanes $ 14,432,095 
Contribution to 
employes profit 
sharing trust. 1,219,871 
Unemployment 
and federal old 
age benefit 
contributions . 296,610 

Total taxes... 3,890,684 

Taxes: 


Property and 
miscellaneous 

















SRD ssnésoe 312,037 
Federal capital 
stock taxes . 109,636 
$ 421,673 
Taxes on income 
—estimated: 
Provision for 
the year: 
Federal normal 
income tax 
and surtax .$ 825,700 
Federal excess 
profits taxes, 
less post-war 
refund of 
$280,175 ... 2,521,575 
State income 
| errs 100,000 
Additional pro- 
vision for 
prior years .. 21,736 
$ 3,469,011 


Net Profit..$ 1,543,410 





SURPLUS SUMMARY 


SURPLUS—October 31, 1948............ $6,017.28 
Add net profit for the year...........++« 1,548,313 
$7,560, 


Deduct cash dividends: 
On preferred stock— 


$6 per share..............- $ 86,724 
On common stock— 
ty eee 930,000 1,016,1% 


SURPLUS—OCTOBER 28, 1944 $6,548,5% 





PLEDGE UNCURTAILED OUTPUT 


Canada’s three major meat packing 
organizations and the United Packing- 
house Workers of America (CIO) have 
pledged themselves to “a high standard 
of production without interruption or 
curtailment of any kind,” Justice S. E. 
Richards of Winnipeg said in a state- 
ment issued by the Department of 
Commerce. 


Justice Richards acted as special com- 
missioner in a dispute between the em- 
ployers and the union, which threatened 
a strike involving 10,000 packinghouse 
workers. The agreement reached with 
Canada Packers Limited, Swift Cana- 
dian Company and Burns & Co. pro- 
vides for standard contract clauses stip- 
ulating collection of union dues by pay- 





The 





roll deductions and maintenance @ 
membership for workers under the cor 
tract. 


PIGSKIN FOR SHOE UPPERS 


Shoes made of a wartime pigskit— 
possibly 15,000,000 pairs a year 
be sold ration-free, the OPA has a 
nounced. Elimination of the rata 
stamp requirement for this future pi 


duction is intended to encourage use @ 


so-called “bacon rind” pigskin for t 
uppers of shoes. OPA describes it 
“strong and durable” and “la 


wartime development.” Soles will be@ 


plastic or rubber. Few men’s 


are planned. 
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Recent Orders by 
War Agencies 

















loss and 
Scal yer “IDE ALLOCATION.—The Com- 
—____ ff bined Raw Materials Board has an- 
RY nounced its allocation of raw hides, kip- 
$135, skins and leather to liberated European 
rete countries for the three months Novem- 


) ber and December, 1944 and January, 
1945. The allocation consists of 146,000 
importable cattle hides, 100,000 U. S. 
domestic kipskins, 2,500 tons of sole 
leather, and 5,000,000 square feet of 
upper leather. These materials are 
made available jointly by the United 
States, United Kingdom and Canada. 
The allocation represents only about 12 
per cent of the total quantities re- 
; quested by the liberated countries for 
the 3-month period. CRMB emphasized 
that in the case of cattle hides the allo- 
cation consists of hides not actually 
owned by the United States, the United 
Kingdom or Canada, but are hides from 
those sources which up to now have 
been, because of the war, almost exclu- 
sively available to them. These sources 
are now once more being looked to for 
hides by the liberated countries. 


TIN CANS.—A proposed relaxation 
of metal can order M-81 was discussed 
at a recent meeting of the can manu- 
facturers industry advisory committee, 
WPB reports. The recommended relax- 
ation would be a conservative first step 
toward M-81 revocation, which probably 
cannot take place until victory in the 
Far East releases Malayan tin for world 
markets. 


The contemplated change in M-81 
would permit cans for a limited number 
of previously prohibited items requiring 
little tin, but still retain the quota sys- 












$ 14348 tem for all products. Shortening is 
among the products that could be 
ania packed in metal, under quota, without 
"sau @ @Ppreciable increase in tin to coat steel 
37.5058 cans, 
DEMURRAGE.—ICC Service Order 
4 242, which became effective October 19 
10am 22d provided heavy penalty demurrage 
> aes charges for overtime holding of rail- 
: toad box cars for loading and unload- 
————=—§ ig, was suspended as of 7 a.m., De- 
cember 1, instead of December 3. Col. 
nance @@ J. M. Johnson of ODT said that while 
r the co @ the box car situation now is less criti- 
cal, it does not show any marked im- 
provement and it will be necessary to 
continue full loading, prompt move- 
ment and quick unloading of box cars. 
PPERS Sent. WEIGHING.—Second Revised 
ioski ce Order 243, issued recently by 
Le _ail the Interstate Commerce Commission, 
has avy Permits the light-weighing of any tank 
he ratiee ~ once in connection with each loaded 
sture ptt mp. A rail- or industry-owned track 
ge use d scale may be used for taking the light- 
n et weight, either before loading or after 
thes it sare and unloading at destination. 
largely 4 ¢ car may not be weighed twice, how- 





ever, and the light-weight must be 

noted on the bill of lading and the out- 

bound waybill if the car is weighed be- 
(Continued on page 36.) 
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UCHAR 


—— 


—_ "ania 


ACTIVE CARBON 


- — os 


Did you know that Nuchar 
2-a will reduce the MIU and 
color of tallows and greases 
and keep them clean and 


sweet in storage? 
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IDENTIFICATION, 


$47 


packaged in 


LIPP 


CASINGS 


(VEGETABLE PARCHMENT) 


See how conveniently the user zipps 
back the casing . . . cuts patties as 
wanted .. . then stores what’s left 
in the original package, fresh and 
free from ice-box odors. Your trade- 
mark identification, ree 4 
printed in colors, stays right wit 
your product. 
ZIPP Casings have other important advantages. 
They “breathe” .. . allow gas to escape and 
thereby keep the meat fresh longer. The handy 
ackages make for good display and ease of 
onion. Yet your cost for ZIPP Casings is 
remarkably low. Write today for complete 
information. 


INC. 


(40) 1 


. v rade 
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REVISE FIGURES ON PROCESSED MEAT OUTPUT 


The War Food Administration’s Office 
of Distribution early this week re- 
leased a revised set of figures on meat 
and meat food products prepared and 
processed under federal inspection dur- 


ing October. It was explained that the 
production figures previously released, 
and carried in last week’s issue of the 
Provisioner, were incomplete at the time 
issued. The revised figures follow: 


*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 





Oct. 1944 
Meat placed in cure— Ibs. 
DD (dicabiwal Gbeetsdccetegecbessse 0,044,000 
UE en Centin aiaeces cecevenss cies 208 5 436, 000 
6,252,000 
144,153,000 
Sausage— 

Fresh (finished) ..............00.. 39,648,000 

Smoked and/or dried............ - 100,073,000 

To be dried or semi-dried......... 13,665,000 

MT EEED cececbcccecsescces 153,386,000 
Loaf, head cheese, chili con carne, 

De ON, - BOR e vc veccccceces 21,294,000 
6 +c teh bad eee cede teers 39,591,000 
Cooked meat— 

i Mit th cdettaetnneecedecnas ohoe 2,835,000 

PEE ‘ede cdetesbudeoseceseccasccease 28,468,000 
Canned meat and meat food products— 

BEE Bee edeeneeecdcsouccicdscodece 20,003,000 

ET iviscthaseadéame 660 60400¢0006 63,708,000 

— Eig nb.0000 ne ead nee shenteses 18,490,000 

Sid adetieecnaehs¢uadbacs ca 82,190,000 

All ee Siehdarasnbas besdeksesses 288, 

Total canned meat............... 204,769,000 
Lard—rendered, refined ............. 199,547,000 
Pork fat—rendered, refined.......... 787,000 
GED GOON cccccccccccccovesecevccece 7,815,000 
BED GN -cnndccuctcsceceedccece 6,162,000 
Compound containing animal fat. 26,094,000 
Oleomargarine containing animal fat 4,624,000 
Miscellaneous ........6ecceecceeencce 2,782,000 


Oct. 1943 10 mos. 1944 10 mos. 1943 
Ibs. Ibs. Ibs. 
14,904,000 98,576,000 127,158,000 
252,364,000 3,111,115,000 2,907,819,000 

4,714,000 51,120,000 33,908,000 
163,027,000 1,947,468,000 1,807,676,000 
38,281,000 335,411,000 309,575,000 
95,144,000 500, 822,680, 
13,270,000 116,994,000 122,276,000 
146,695,000 1,196,905,000 1,252,530,000 
22,182,000 170,073,000 205,538,000 
44,569,000 482,519,000 395,325,000 
3,639,000 27,364,000 22,015,000 
30,852,000 419,339,000 280,215,000 
9,009,000 142,651,000 86,539,000 
64,459,000 732,147,000 1,054,441,000 
,338,000 188,471,000 199,727,000 
19,521,000 9,926, 158,954,000 
45,977,000 476,739,000 301,896,000 
154,303,000 1,779,024,000 1,891,559,000 
241,421,000 3,251,340,000 2,649,427 ,000 
24,893,000 956, 275,881,000 
12,269,000 109,966,000 112,857,000 
9,480,000 71,952,000 98,110,000 
29,303,000 194,573,000 280,441,000 
6,140,000 44,422,000 51,993,000 
4,817,000 53,878,000 30,638,000 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 


eet 


LEND-LEASE DELIVERIES 


The War Food Administration reports 
that October deliveries of food and othe 
agricultural products for shipment t 
the allies under lend-lease totaled 719, 
300,000 lbs.—177,000,000 lbs. more than 


September deliveries but nearly 
000,000 Ibs. less than in October, 


400, 
1943, 


The September total was 541,800,000 
Ibs.; that of October, 1943, 1,114,800,. 


000 Ibs. 


Increases in October deliveries oye 
those in September were shown in gey. 


eral items, including fats and oils, 


While 


deliveries of meats and meat produets 
were smaller in October than in Sep. 


tember. 





FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand No- 
vember 1, 1944, compared with the same 


date in 1943: 





Nov. 1, Nov. 1 

1944 1943 

M Ibs. M Ibs. 
Broilers .....+e++eee005 10,444 12,448 
BEPGED cccccccccccccoess 17,544 15,557 
MORGOEES ccccccccoccsocs 39,116 28,497 
FOND ccccccccescccoote 86,865 40,051 
TUrkeyS .nccccccccccess 41,559 14,557 
DOMES ccccccccesccccees 8,100 3,304 
Miscellaneous .......... 25,208 17,433 
Unclassified ..........+- 18,020 293 
Total poultry........ 246,856 140,230 


1Figures shown are subject to revision. 


Nor. 1, 


» Byr.ar 
1939-45 


M Ibs. 
11,301 
12,700 
842 
31,68 
11,088 
8,506 
25,34 
2 
124,541 
Revised 


figures will appear in next month's report. 


Carried under ‘‘miscellaneous poultry” 
to Jan. 1, 1940. 


previous 




















CUT-OUT RESULTS IMPROVE FURTHER AS LIVE PRICES DECLINE AGAIN 
(Chicago costs and prices, first four days of week.) 

There was further improvement in the cut-out results ders for pork products and broad consumer demand, leav- 
this week with live values showing further declines and ing no surplus pork on the market. Packers should re 
handling and overhead slightly lower due to the larger member that this test is worked out for illustrative pur- 
volume of hogs slaughtered. Product values continue to poses only. Each firm should figure its own test, using 
hoid firm at tke ceilings because of large government or- actual costs, credits, expenses, yields, etc. 

——180-220 Ibs.— —220-240 Ibs.-— ——240-270 Ibs. — 
Value Value Value 

oe 
Pet. t. Price per per cwt. Pct. Pet. Price per oer owt. Pet. Pet. Price per per ™'. 

live fin. per ewt. fin. live fin. per cwt. live fin. per cwt fir 

wt. yield Ib. alive yield wt. yield Ib. alive yield wt yield Ib. alive yied 
NN BORNE. 5.65 iccansescecascene 13.9 20.0 21.4 $2.97 §$ 4.28 13.8 19.4 21.0 $2.90 $ 4.08 aoe ee 
hc... ccheabesodeons.nere ge diate rr vie hd nes fa a baa Mare 12.9 18.1 23.0 29 864.16 
ET Ph vives ce .\acdcennacccetes 5.6 8.1 20.0 1,12 1.62 5.5 7.7 20.0 1.10 1.54 5.3 7.4 200 10 16 
BONE DHOND. cccncccecerseccsceesscce 4.2 6.0 24.8 1.04 1.49 4.1 5.8 24.8 1.02 1.44 4.1 5.7 23.7 wt 186 
EE SER cui cccnen | snaneneeen 10.1 14.5 28.3 2.35 3.38 98 13.8 21.8 214 8.01 9.6 184 7 199 28 
eed oes. Jabueds 11.0 15.8 17.2 1.89 2.72 95 134 165 1.567 2.21 89 6.5 15.2 59)CltiCS 
DE TE Wsibadatydacecaaases “ies ie | eee ia tgs 21 8.0 14.0 .29 42 86 126 140 120 18 
ED i Jickcccweessetng sbeeens ° oie ee abe a 3.2 4.5 10.5 .84 47 4.6 6.4 11.0 51 0 
Plates and jowls...............+0.+ . ae 2 103 30 43 3.0 42 103 31 43 8.4 48 103 ee. 

Te a, canawn cadet ond Kens he 2.2 2 12.4 27 -40 22. 81 12.4 127 .38 22 81 12.4 ae. 
NE, GMb MB. .us cass enneeee .12s 184 12.8 1.64 2.36 11.2 158 128 148 2.02 10.4 145 128 1338 186 
EE etnies tak «a. dene aknenecman® 1.6 8 16.0 26 37 1.6 2.3 18.5 21 31 1.6 22 12.0 .19 26 
Regular trimmings ....... ......++.. 3.2 6 17.8 57 .83 8.0 4.2 7.8 .58 .75 2.9 41 17.8 52 3B 
Feet, tails, neckbones................ 2.0 ie Aews 12 17 me SS .. ll .16 ne” ae es l(b 
Offal and miscellaneous............... ae x nage 49 .69 hive ae “as 49 67 one nae 49 i 
Credit for subsidy..............ss000- “re oa 1.30. 1.87 re ote ia 1.30 1.83 ‘. on 1.30 18 
TOTAL YIELD AND VALUE......... 69.5 100.0 $14.32 $20.61 71.0 100.0 $14.01 $19.72 71.5 100.0 $13.85 $19.87 

Per Per Per 

ewt ewt ewt 

14 alive ginos 
CRE EE BERR crccecce cocccvcvecocecsecs 13. $14.04 05 
Gontemnation hs tadeehelecsnghnaebad .08 Per cwt 08 Per cwt .08 Per cwt. 
Handliug and overhead.........-..0+++++ .60 fin. 52 fin 48 on 

yield yield yi rf 

TOTAL Cost Sk, See $14.62 $21.04 $14.64 $20.62 $14.61 be 
DE FREE <sadncccecesccstishecses y 20. ‘ 19.72 13.85 19. 
— Cutting margin 
+ Uutting margin 
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POSTWAR SELLING will require more attention to packaging . . . 
quickly identified, easily remembered designs . . . construction that 
guarantees complete protection from plant to home. Sutherland can 
supply whatever your products need . . . custom-built packages, 
laminated or special treated; cylindrical liquid-tight containers; cups; 
plates; trays. We make them all... from pulp to paperboard 


through printing and finishing. 


Effective color use, multiple impressions, or repeated designs like 
the 1, 2, and 4 pound packages illustrated, are important factors to 
consider. Our package engineers and artists will be glad to begin 


work now on your packages for the future. 


SUTHERLAND Paper COMPANY 


KALAMAZOO 13D, MICHIGAN 


GTERLAN 


MICH. 
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CIO Union Has Post-War Plan 
for Meat-Livestock Industry 








NINE-POINT post-war plan for 
the meat packing industry, call- 
ing for full employment and sustained 
production and consumption of meat, 
transitional retention of price supports 
and controls for livestock and meat 
prices, encouragement of research to 
lower costs and improve product quality 
and establishment of industrial relations 
on a new basis, was made public this 
week by Lewis J. Clark, international 
president of the United Packinghouse 
Workers of America (CIO). 
Specific proposals of the packinghouse 
workers’ union are as follows: 


1.—When the European phase of the 
war comes to an end, surplus meat sup- 
plies should be used for relief abroad. 

2.—During the transition period to 
post-war, retain price supports and con- 
trols for livestock and meat products. 

3.—A federal food agency will be re- 
quired, with all groups represented. 

4.—Establish industrial relations in 
meat packing on a new basis. 

5.—Adoption of the annual wage is 
highly desirable. 

6.—Joint union-management coopera- 
tion in reducing accidents and illness is 
needed. 

7.—Full encouragement should be 
given to research which seeks to lower 
costs and improve quality:in livestock 
production and meat processing. 

8.—Low income families should be as- 
sured enough meat and other protective 
foods, particularly for their children. 

9.—An industrial council should be 
established for meat packing. 

The union’s program is set forth more 
fully in a pamphlet: “Meat During Post- 
War—Will There Be Enough?” 


Unemployment Is Threat 


In the pamphlet the union expresses 
deep concern over the post-war employ- 
ment outlook and states that “a strong 
threat now exists that the volume of 
meat production and consumption is 
headed for pre-war levels” that were 
“unprofitable to most livestock farmers 
and provided too little meat for a large 
proportion of the consuming public.” 

Stating that curtailed output by live- 
stock producers involves a type of 
hedging operation in which farmers in- 
dicate their conviction that extensive 
unemployment will burden the nation 
after the war, resulting in such a drop 
in the public’s purchasing power that 
meat consumption will be cut substan- 
tially, the pamphlet points out that “this 
attitude of farmers is entirely natural 
as long as they do not believe that full 
employment will prevail when peace is 
restored.” 

Full employment would not only pro- 
vide a good market for livestock pro- 
ducers and other farmers, the union 
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states, but would also mean that most 
families would receive incomes permit- 
ting purchase of enough meat to satisfy 
nutritional requirements. “This out- 
look,” says the union, “is entirely within 
the realm of what is practical” and 
cites U. S. Department of Agriculture 
estimates indicating that per capita con- 
sumption of meat under full employ- 
ment by 1950 might amount to 192 lbs. 
Prosperity in the livestock and meat 
industry, and full packinghouse em- 
ployment, will require a high level of 
export trade in the post-war period— 
not necessarily in meat products but in 
industrial products which will provide 
employment and purchasing power. 


Views on Annual Wage 


On the subject of the “annual wage” 
the union contends that general adop- 
tion of such a plan would create better 
relations throughout the industry and 
that it could be of benefit to manage- 
ment as well as workers. “Accompany- 
ing any annual wage arrangement that 
is agreed upon,” says the union, “should 
be the provision that 65c per hour shall 
constitute the floor so far as straight 
time rates are concerned.” 


Stating that experience has shown 
the annual wage to be entirely feasible 
for the industry, and that plant employ- 
ment, activities and meat consumption 
do not fluctuate so widely as to prevent 
use of such a plan, the union admits 
that it anticipates the annual wage sys- 
tem would lead to higher annual earn- 
ings for most workers. 

The union also urges management to 
take more positive steps toward im- 
proving the industry’s record on acci- 
dents and illnesses and offers to set up 
joint committees and to aid in educating 
its members. 


Price and production problems which 
will exist after the return of peace 
should be handled by one federal food 
agency, the CIO union declares, and 
asks that such an agency should allow 
adequate representation of the views of 
meat industry workers, concerned as 
they are with the maintenance of meat 
production at a high level. 


Children at all income levels should 
be guaranteed a good nutritional start 
in life including adequate meat, and 
this program should not be conditioned 
upon the existence of “surplus” meat 
and other foods. 


EDITOR’S NOTE: The Provisioner 
is presenting the views of the United 
Packinghouse Workers of America 
(CIO) on post-war plans for the meat 
industry because it believes that packer 
management should be informed on 
these long-term objectives of one seg- 
ment of packinghouse labor. Publica- 
tion of this material in no way implies 
support of the CIO program. 


War Agency Orders — 


(Continued from page 33.) > 


> 


fore the shipment is loaded. This ony 
had previously prohibited light- 
ing of tanks cars. 


RATION CURRENCY.—Under a ney 
plan, local boards, mailing centers, dis. 
trict offices and the national offices ¢ 
OPA will issue ration checks in place 
of a number of different types of ow. 
tificates now used. In order to do » 
the ration boards and OPA offices wij 
open ration bank accounts. The 
after clearing through the banks, wij 
be returned to the issuing offices fr 
audit. Among ration certificates thy 
will be replaced by checks under th 
new system are sugar purchase gg. 
tificate Form R-306 and food ration 
certificate Form R-1201. 


FOIL FOR WRAPPING.—Pergon; 
who are eligible to use the AA-1 pref. 
erence rating according to the term 
of Controlled Materials Plan Regul. 
tion No. 5 for their MRO (maintenanee, 
repair and operating supplies) may uge 
the MRO symbol and their rating to get 
aluminum foil for their own use f@ 
wrapping purposes, WPB has @- 
nounced. Aluminum foil may be pu 
chased under this rule for wrapping pm- 
poses regardless of how it is charge 
on the person’s books. Ordinarily th 
MRO procedure could be used for th 
purchase of this foil only if it werem 
the person’s books as an operating 
supply. 

DUCK.—Direction 1 to Conservation 
Order M-91, effective September 3, 
which froze numbered duck for all uses, 
except the manufacture of filters, and 
required persons to report inventories 
over 500 yards, has been revoked. 
Stocks remaining in the hands of users 
may revert to normal permitted uses 


PACKAGING.—Simplified maximum 
pricing provisions for manufacturers d 
bleached glassine and bleached grease 
proof papers have been announced 
OPA. On approximately half of totd 
production of these papers, the ne 
ceilings will be unchanged from pret 
ous levels. On the other production ther 
will be an increase from prices 
these manufacturers have had sint 
November, 1941 under voluntary agre 
ments prior to GMPR. 


STEEL DRUMS. — Revocation d 
Limitation Order L-197, which restric 
the use of steel drums and pails, ¥# 
recommended by representatives of the 
steel shipping container industry at4 
recent meeting, WPB reports. 
supply is generally believed to be ate: 
quate now for the free production 
use of metal drums, but, WPB 
said, the continuing manpower shortagt 
may limit the supply. 


FEEDS.—Animal proteins and 
ing materials produced from bones # 
remain under import control, 
pointed out this week in empha 
that restrictions were removed onlj 
imports of mixed feeds and wheat # 
and shorts when WPB recently @ 
ferred its control functions to W 
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SMT ea 998 || Boss’ BONE AND 
TUNA a || CARCASS SHREDDER 





250 Ibs. 
*Weaded connections become loose or 


develop leaks. It is built rugged and strong to withstand 


Ne electrolysis to cause corrosion, breakdowns, 





leaks, or heating failures. “nea hardest usage. It is a great improvement over 


In packing plants all over the 


country GRID Unit Heaters have any older type machine. All parts are carefully 


been in continuous operation for 


10 and more years, without main- machined to assure perfect fit. 


information 





upon request. : , Shredding materials to be rendered lessens 
BLAST ieee enn cooking time and avoids scorching the product. 


Unit Heaters . . . one piece 


SECTIONS construction “fin” sections of ““-BOSS’‘ — Best Of Satisfactory Service 


high test cast iron . . . no tor- 


tuous air passages . . . complete absence of ™ ° ’ | 

ruptures, strains, and warping. Guaranteed The Cincinnati Butcher s Supp y Co. 

for steam pressures up to 250 Ibs. Complete 3 ‘a . 
GR D information upon request. General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 


D. J. nueesy MANUFACTURING CO. 








The capacity of this machine is practically 
unlimited, because it will shred the material 
ediered, bresed, welded or ox- as fast as it is fed into the hopper. 


Mail Aaaress: P. O. Box D Elmwood Place Station, Cincinnati 16, Ohio 
USAU, WISCONSIN 824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 








WEA Takes Over Home said, “that many people have assumed 
that victory in Europe will reduce the 


Fat Salvage Campaign need for salvaging households fats, but 
Full responsibility for the program of that is far from the fact. Right now, 
salvaging used household fats has been household fat salvage is a source of sup- 
transferred from the War Production Ply which must be utilized fully if we 
Board to the War Food Administration are to avoid the necessity of going into 
without interrupting any phase of the Teserve stocks of food fats for industrial 
current program, the two agencies an- Purposes.” 
nounced this week. OPA will continue Mr. Marshall cited figures that indi- 
to allow two red ration points per pound ate a reduction of about 1,000,000,000 
for used fats, and work of volunteer bs, in the 1945 fats and oils supply as 
local committees and field employees of compared with 1944, principally because 
WPB in furthering a program of edu- of lower contemplated yields in some of 
cation in all parts of the country will go the domestic oil seed crops; a sizeable 
: “ - re Lee Marshall, WFA direc- drop in hog slaughter this fall and win- 
ho ; stribution, said. ter; and the continued unavailability of 
It is not surprising,” Mr. Marshall imports from the South Pacific. 





OCTOBER MARGARINE TAX 











Taxes paid on oleomargarine during 
October, 1944 and 1943, as reported by 
the Bureau of Internal Revenue: 


Oct., Oct., 
1944 1943 


Excise taxes (including 
special taxes) $372,978.61 $334,488.06 


Quantity of product on which tax was 
paid during September, 1944, and 1943: 


Oct., Oct., 
1944 1943 


Oleomargarine, colored .... 1,603,556 991,914 
Oleomargarine, uncolored. .38,704,400 58,009,996 





PREFERRED | bY: \030) (0). 3 Geers 
£: Pp AC K AG i 4 G FOR PACKING PLANT COLD STORAGE 


) Sp Air Conditioning Fan Coolers are 

superior for all food storage and processing, 
nao “No Frost” is an approved, cost-saving 
me 


od of preventing ice formation on cooler coils 


CELLOPHANE GLASSINE —saves loss of time—no defrosting—no corrosion 


hazard—avoids 





25% in size and capacity of li 


and saves 





GREASEPROOF P. ARCHMENT Representatives in principal cities. Address 


inquiries to 


BACON PAK LARD PAK 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 


DANIELS MANUFACTURING CO. 6 E. 45th STREET | NEW YORK-17, N. Y. 


crearon HN ELANDER, WISCONSIN Teen “STE UA BUFFALOT, LY. 


DESIGNERS - MULTICOLOR PRINTERS ° District Engineers in Principal Cities . 
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TO THE 
MEAT PACKING 
INDUSTRY 


It is not surprising that Mont- 
gomery Elevator Company is first 
choice among leading meat packers 
and cold storage warehouses when 
elevator installations are contemplat- 
ed. We understand the problems and 
needs of the industry—elevator equipment 
designed to do the job and built to with- 
stand the chemical action of brine, blood, 
animal acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 


If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-12. 





Cvalor 


HOME OFFICE ¢ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 


COMPANY 








MEAT AND SUPPLIES PRICES 


Chicago 









WHOLESALE FRESH MEATS 











tCarcass Beef 
Week ended 
November 29, 1944 
per Ib. 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts.,...... 20 
Steer, bfr., com., all wts........ 17% 
Steer, hfr., utility, all wts....... 15% 
Cow, com. & gd., all wts........ 17% 
Hindquarters, choice .......... -23 
Ferequarters, choice .........+.. 18% 
Cow hdq., commercial........ ++ 19 
Cow foreq., commereial.........- 16% 
{Beef Cuts 
Steer, hfr., sh. loin, choice -32% 
Steer, hfr., sh. loin, good. th 
Steer, hfr., sh. loin, com.. -25 
Steer, hfr., sh. loin, util.. -22% 
Cow, sh. loin, com........ ++ 20% 
Cow, sh. loin, util.............. 22% 
Steer, bfr., round, choice........ 22% 
Steer, hfr., round, good.......... 21% 
Steer, bfr., rd., commercial......19 
Steer, bfr., rd., utility.......... 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good........... 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial...... ooeeeede% 
Cow, loin, utility..........se0.. 20 
Cow round, commercial.......... 19 
Cow round, utility.............. 16% 
Steer, hfr., rib, choice.......... 24% 
Steer, hfr., rib, good........... 23 
Steer, hfr., rib, commercial....21% 
Steer, hfr., rib, utility........ 18% 
Cow rib, commercial............ 21% 
Cow rib, utility............ o+0ee1B% 
Steer, hfr., sir., choice......... 27% 
Steer, hfr., sir., good....+.....26 
Steer, bhfr., sir., com..........-- 21% 
Steer, hfr., cow flank..... eocccccde es 
Cow, sirloin, commercial...... +-21% 
Cow, sirloin, util............. -18% 
Steer, hfr., flank steak... 
Cow, flank steak........... 


Steer, hfr., reg. chk., choice 
Steer, hfr., reg. chk., good.. 
Steer, hfr., reg. chk., com.... 
Steer, hfr., reg. chk., utility. 
Cow, reg. chk., commercial. 
Cow, reg. chuck, utility.... 
Steer, hfr., c. c. chk., choice. 
Steer, hfr., c. c. chk., gd........ 
Steer, hfr., c. c. chk., com 
Steer, hfr., c. c. chk., utility....14 





Cow, c. c. chk., commercial..... 16% 
Cow, c. c. chk., utility...... o++-14% 
Steer, hfr., foreshank............ 12% 
Cow foreshank ...........s-s00++ 12% 
Steer, hfr., brisket, choice...... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 15 
Cow, br., commercial...........+ 14% 
Cow, Be.; WE. .coccesccccccccece 14% 
Steer, hfr. back, choice......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility..........ese-.- 16% 
Steer, hfr. arm chk., choice..... 19 
Steer, hfr. arm chk., good....... 18 
Cow arm chk., commercial....... 17 
Cow arm chk., utility........... 15% 
Steer, hfr. sh. pl., gd. & ch..... 14% 
Steer, hfr. sh. pl., com. & util..13% 
Cow sh. pl., commercial......... 13% 
Cow sh. pl., utility.............. 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del. 


Veal—Hide on 





Choice Carcass ........+++++05 o+-20% 
Good CATCABS. .. 2... cee ee eee eeeee 19% 
Choice saddles .......6ee.eeeee0- 22% 
*Beef Products 
BPOIRS oc ccccciccccctecccccsoses ™% 
Blearta, Cap 68... .cceccocscceccece 15% 
Tongues, fr. or frow.........++6. 22% 
Tongues, can., fr. or froz........ 16% 
DUCCEIFERES 2c ce cccvccsoccsse 2344 
Ox-tails, under % Ib...........- 8% 
Tripe, scaléed.......ccccces +8 4% 
Brie, GOONGE ..cccccccccces 15% @8% 
Livers. vablemished ............ 23% 
eet er Err rye 11% 
*Veal Products 
BORING. ccacvces a0 - 9% 
Calf livers. Type A 49% 
Sweetbreads, Type / .39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, +da 

r cwt.: in Ib. container (sweet- 
reads, brains & cutlets only) $2.00. 
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Choice lamb 
Good lambs ............ 
Medium lambs ......... 
Choice hindsaddle 
Good hindsaddle ........... 

Choice fores ........ccccses,, 
Good fores be 








**Mutton 
Choice sheep ................. 1m 
Good sheep ... ccce cokes ‘5 
Choice saddles ............,., at) 
Good saddles .............°°"" art 
Chatee GeGS 2c ccccccccccsecte .j 
Good fores ......... oT 
Mutton legs, choice.......... 1685 
Mutton loins, choice........,, “Lass 


**Quot. on lamb and mutton 
Zone 5 and include 10¢ for Prk 
ette, plus 25¢ per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. p. Ins., und. 12 Ibs. av..,.. ny 
Picnics 


Boston butte, 4/8 Ibs. ......77--ae 







D ccccesscccees 
Livers, unblemished 

Brains ... 
Bare ....ceeeeees 
Snouts, lean out. 
Snouts, lean in... 
Heads ........ 
Chitterlings ....... 
Tidbits, hind feet 








*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 lbs. 
parchment paper .......++s+00 
Fancy skinned hams, 14/18 Ibs, 
parchment paper. .......seceee 
Fey. trim, bacon, 8 Ib. down, 
WEED ccccecceccscocccecssssin % 
Sq. cut, bacon, 8 Ib. down, wrap. 
No. 1 beef sets, smoked 
Insides, C Grade.......++ss0+¢ 
Outsides, C Grade..... d 
Knuckles, C Grade 


Quot. on pork items include ait 
50c per ewt. for Zone 3, minus & 
per cwt. for sales in lots under 5, 
Ibs. 





*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl....... 


Reg. tripe, 200-lb. bbl........+ 
Honey. tripe, 200-Ib. bbl......- 





*BARRELED PORK AND 





BEEF 

Clear fat back pork: 
O- 80 pieces ......ssereee! $2.8 
80-100 pieces oo BS 
100-125 pieces .. - 2 
cl. pl. pork, 25-85 Pcs......+e++ OM 
Brisket pork ........+++++++* . aa 
Plate beef, 200 Ib. bbis......+- ne 


Ex. plate beef, 200 Ib. bbis...- un 


*Quot. on pork items are for iw 
than 5,000 Ib. lots and i wl 
permitted add., except boxing 
oc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose bass 
Reg. pk. trim. (50% fat)..-+++* 
Sp. lean pk. trim. %5%... 
Ex. lean px. trim. %%. 
Pork cheek meat .....««-««*++*** 
Pork livers, unbiemished...--:+* 
Boneless bull meat....-+«-+«*'°" 
Boneless chucks. .....++.«++*** 

Shank meat .... «.----+- 
Beef trimmings 
Dressed canners.....---++** 
Dressed cutter cows....-- 
Dressed bologna bulls...--- 
Pork tongues......--+-+«**** 


e 











tQuoted below ceiling. 





Feet i toe ties 
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prY SAUSAGE 






=)  — oe 
aay salami, ch... [163 
Pepperoni oo .r-sseeere* - 50% 
Mortadella, M. C------ +28 
Cappicola (oooked) ....-+++ee0+ 43% 
proscuitto DAMS...-+++++rere-ee- 86% 
{DOMESTIC SAUSAGE 
(Quotations cover Type 2) 
, ROG CAB... 66 eee eee 29% 
“4 4 Balk... 205. eseceees 26% 
frankfurts, in sheep cas ....... 2R% 
Fraokfurts, in hog cas 25% 
Bologna, Mt, CAB..---+++ --eeee 28% 
pologna, art, CAB... .-00+--- ore 22 
iver saus., fr., beef cas........ 21 
teres 1% Liver saus., fr., 8 eee . 
15 Smkd. liver saus., hog G8... | 
88% 
..- 254 
- 2 
+24 
20 
28% 





utton are fer based on zone 5, plus $1.50 
a 47% for sales to retailers and 












eyors of meals where no loc. de. 


made. Prices include boxing or 
packaging costs 
CURING MATERIALS 
Cwt 
Sitrate “¢ soda (Chgo. w'hse) 
tp 425-ib, bbis., del.......... $ 8.75 
Gaitpeter, 10. ton, f.0.b. N. Y.: 
Dol refined gran.. - 8.60 
Smell ervesls .. 12.00 
Meaium crvetals re 4 
1 crystnte eee ee eeeee . 
Pure fd gran oitrate of soda. 4.00 
Pare rfd. powoered aitrate of 
oseee + «ese. Unquoted 
Salt, in min. ca’ ot 0.000 Ibs. 
only f.0.b. (bge. oer ton: 
Grapulated, kiln dried -. 9.70 
Medium, ‘iln dried. . 12.70 
Rock, bulk, 40 tor cars 8.80 
w, 96 basis, ft.» 0. 
New Orleans ... « ov 06 
Standard gran., f « o. retiners 
BB) .0...0000. ba 
Packers —, sugar. 250 th, 
fob Reserve, La. 
peeeweoee sesecege BER 
}OKED Uextrose, in car lots, per cwt. 
DY) Sowbé 2 cede scce OD 
im paper bags. .....-.....0006 4.75 
‘18 Ibe. 
ania 26 SPICES 
/18 Ibs., 








(Basis Chgo., orig. »ble., bags, bales.) 
ole Ground 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 17 @20 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

OVEP 196 Eh. ccccccccece 45 @46 
Export rounds, medium, 

1% to 1% in.......... 23 @30 
Export rounds, narrow, 

1% in. under.......... 30 
No. 1 weasands......... 5 @é6 
No. 2 weasands......... 4 
MO, 3 BERG ccccccccves 16 gi3 
Ss i. ee 10 12 
Middles sewing, 1%@ 

Bro coccesesccces coccel @6o 
Middles, select, wide, 2 

BM Riccccccccccescess @6 
Middles, select, extra, 

2% x2% im.......--+0-- 95 
Middles, select, extra, 

2% in. ee 1.25 

Dried or salted bladders, 

per piece: 

1215 w. wide, flat...... ™%@ 9 

10-12 in. wide, flat...... 5 6 

8-10 in. wide, flat...... 3*¢ B% 

6- 8 in. wide, flat...... 2 2% 
tivg casings: 

Ex'ra narrow, 29 mm. & 

$M seeeg seve «++++2.25@2 35 
Narrow mediums, 29@32 

Sh 6 ‘se. one o eee +2.25@2.35 
Medium, 82@35 mm... 1.85@2.00 
English, medium, 35@38 

GE, cas c crvceceesscheeene 
Wide, 38@43 mm....... 1.55@1.65 
Extra wide, 43 mm...... 1 45@1.60 
Export bungs... ........ 3 
Large prime bungs......1% 20 
Medium prime bungs....11 lz 
Small prime bungs ..... 8 @9 
Middles, per set... ..... 20 @21 


SEEDS AND HERBS 






Ground 
Whole ior Saus. 
Caraway seed......... 88 Bail 
Cominos seed.......... 23 26 
Mustard sd., fey. yel.. 25 
American .........- 1 
Marjoram, Chilean .... 38 +! 
QROGERS cccccccccceccece 13 17 
OLEOMARGARINE 
White domestic vegetable... . .19 
White animal fat............ ... 16% 
Water churned pastry 17% 
Milk churned pastry.... kh 


egetable type...........-. “ununoted 
VEGETABLE OILS 


il. 
. 14.6% 
i ellow. deodorized, salad or win- 
terized oil, in tank cars, del d men 
eereteees ie 


Cents per Ib. divd. in tank cars. 
Cuttunseed foots, basis 50% T.F.A. 
Midwest and West Coast....... 3% 





r 1% 
Corn oil, in tanks, 1.0 b. mills.. 12% 


Manufacturer to tobber prices, f.o.b. 








30 
81 
41 
41 
46 White. deodorized, summer o 
22 in tank cars, del’'d Chicago 
Y Mace, fey. Band 1.05 1" 
. fey. muda.....1. 11 
— East Indies. .... 95 3 :0 GND Sescee deuce 
" under 6,00 B. & W. |. Blend... sh Raw soap stocks: 
— four, tcy 44 
i: aenteedas + see 2z 
East Indies ...... 0 61 
KLED Nutmeg, fey. Banda... 5 63 
; B&W : Blend... 53 
fuerte, Spanish... .. 55 
epper, ee 
wll Pl F 
seeeee ne *Black Malabar..... 11 is 
seeeee *Black Lampong... 12% 12% 
ee. wt. Sing...... 
SE 60e.eeeecees . *° 
1K AND RE Sistnesvesce 15% yen oil. in tauh 
*Nominal quotations. 
— $39 
29 





uct . 





H. J. MAYER & SONS LE 


6819.27 sour 
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Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
.. a ham that readily commands 
the highest price you are permitted to 
ask, Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 


TH ASHLAND AVENUE ® CHICAG sé l 


GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 












est protection 
yet...with 


ADLER STOCKINETTES 


















































SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI 14, OHIO 





DIAMOND MARKET PRICES Ace: Yous 


Self Cleaning StAMDNe 





DRESSED BEEF CARCASSES *SMOKED a 


‘. . hams, under 14 lbs.. 
City Dressed . hams, 14/18 Ibs. 
Steer, hfr., choice . hams, over 18 lbs. . 
Steer, hfr., good... D skd. hams, under 14 lbs 


2% 

Steer, hfr., com.. at Skd. hams, 14/18 lbs.. a 
my 

th 

% 

31 


Steer, hfr., util.... has Skd. hams, over 18 Ibs. 
Cow, commercial... * Pic nics, bone in 
Bacon, west., 


. The above quot. do not include Bacon, city pe ond 
avy | < charges for kosh’g but do include 50c Beef tongue, light.... const 
’ . —s per ewt. for delivery. Beef tongue, heavy..............81 
H ; ao s KOSHER Saar cuTS *Quotations on pork items are f» 
: . Steer, hfr., tri., less than 5,000 Ib. lots and include 
» Steer, hfr., all permitted additions, 
Steer, 


Put this new DIAMOND g** Steer, - 1 DRESSED HOGs 





i . Steer, . og. chk, 4 
Hammermill of advanced de- ise _ Steer, hfr., reg. chk. ; gs, gd. & ch., hd. on, If. fat in. 

" P - : - Steer, 7 21%, Nov. 29, under 80 Ibs i 
sign up against your toughest > Steer, hfr., reg. chk., 8% t a = * 
j —_ i i > Above quot. include permitted add. 00 to 119 Ibs.... 
jobs—compare it with any sep Gene @, plan GLUC per owt. tec 136 Ibe... 
other hammermill you have _ koshering plus 50c per ewt. for loc. hah 

j ai. f 


ever used—and we’re willing Steer, bfr., rib, ch 23@ 2 to 188 Ibs 
to abide by your verdict. Steer, hfr., rib, Gd......ccccsee -24 4 *DRESSED VEAL 


Steer, hfr., rib, com 

gah Steer, hfr., rib, i Hide off 

The DIAMOND “CONTINUOUS IMPACT” principle re- | Steer" hie” ‘pin: 20% Choice, 50@275 Ibs = 
peatedly crushes material against the extra long corrugated — ner” Join, ‘com 24% Good, 50@275 Ibs... 6.2.02. SM 
anvil, assuring extremely fast and uniform reduction. The —_"™ Utility, "BO@eS Te 20 i 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any hs oar tw: for del. * Ga. tor woah, *Quot. are for zone 9 snd ind 
reason there is a power stoppage with feed continuing. Many os 5 oe ~~ > ro eae te wrapped ae 
other advanced features make it a worthy partner to the DIA- *FRESH PORK CUTS inette. 

MOND HOG. Write for Bulletin No. D-44-L. Western DRESSED SHEEP AND 


Pork loins, fr., 12 Ibs. LAMBS 
on "4/8 ibs y 
DIAMOND IRON WORKS, INC. Hams, reg., under 14 ibs. 


—-, © skinned fresh, under 


AND THE MAHR MANUFACTURING oMTNACTONNE | Picnics, f- 


Pork trim. +» ex. lean 
Pork trim., reg 
1804 N. SECOND ST. MINNEAPOLIS 11, MINNESOTA | ‘p2reribs, med 


TABLISHE 


& ch..... 
Mutton, util. & cull. 


Quot. are for zone 9. 


FANCY MEATS 


Pork loins, fr., 10/12 Ibs fmm og Type A.. 
Shoulders, reg eee Sweetbreads, veal, Type A.. 
— boneless, C. T.. eee Beef kidneys 

For Incomparable PAPRIKA Value Hams, reg., und. 14 Ibs. - Lamb fries, per ib 


Buy PORTUGAL’S BEST Picnics, bone in 1 at ae ee. 


Pork trim., ex. lean 


sé 9 Pork trim., reg Prices c. 1. and loose basis fa 
Spareribs, med > 
PAPRIKA Boston butts, 4/8 ibs ye 9. For lots under 500 Ibs, add 


NEW CROP *COOKED HAMS BUTCHERS’ FAT 
Ckd. Seems, skin on, fatted, Shop fat 








If your dealer cannot 
supply you, WRITE US ‘e/an : Inedible suet 


Shippers Representatives 


VICTOR M.CALDERON CO CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Nov. 
99 Hudson Street, New York I3 25, 1944, were reported as follows: 
Telephone: WA Iker 5-1741 


Week Previous 
SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST Cured meats, pounds.........----++-++0 26,865,000 33,274,000 31,542.00 
8,118,000 





me 

Nov. 25 week week 'S 
Fresh meats, pounds ~ crryeed 66,612,000 
Lard, pounds 10,822,000 

















Packinghouse Equipment built by ST. JOHN «© TABLES « TRUCKS e¢ TROLLEYS * GAMBRELS * HAND TOOLS « SPECIALTIE 


CONTAINERS 


Limited Stock - Certain Sizes - Immediate Delivery 


St. John No. 984 Seamless Drawn Sanitary Container, 18” dia. 
by 24” high. 26.4’gal. cap. weight 40 lb., 12 gauge steel in stock. 
No. 504-3 Seamless Drawn Pans 2112"x1334"x534" deep. Sides 
tapered for nesting. In stock. 


Also available: Tubs - Dollies - and Welded Containers. M.R.O. 
Priority Required. Write for illustrated bulletin No. 12-2. 
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CHICAGO PROVISION MARKETS 


Fuom the National Provisioner 


Daily Markel Service 
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CASH PRICES 


CARLOT TRADING LOOSE, BASIS, 
¥.0.B. cur0aGe OR CHICAGO 


THURSDAY, NOVEMBER 30, 1944 


resent O.P.A. 
Top ee atte co 


REGULAR HAMS 


Fresh or Frozen 


Short shank %4c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


OTHER D. 8. MEATS 


Fresh 6r Frozen 
Regular plates..10 
Clear plates 
Jowl butts 
Square jowls 
tQuoted below ceiling. 





FUTURE PRICES 
MONDAY, NOV. 27, THROUGH 
FRIDAY, DEC. 1, 1944 

LARD 
BOB. cccvccgiccces No bids or offerings 


Jan. .. ..No bids or offerings 
Sh suadeeesovedo No bids or offerings 
May .. 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P.S. Lard P.S. Lard 
Tierces Loose 


12.80b 


Raw 
Leaf 


12.75n 
12.75n 
12.75n 
12.75n 
12.75n 


Packers’ Wholesale Prices 
Refined . 5 = f.o.b. 


f.0.b. Chicago ©. L 
Neutral, tierces, f.0.b. 


Cleago Se a. 
Shortening, ‘tlerces, c.a.f.. -16.50 


CALIF. LIVESTOCK 
NUMBERS 


Beef cattle in Los Angeles 
county, Calif., at the close of 
the fiscal year totaled 36,508 
head and were valued at $3,- 
226,957.75, according to a re- 
port submitted by Dr. L. M. 
Hurd, county livestock i inspec- 
tor, to the county board of 
supervisors. The report 
showed a total of 28,750 
sheep in the county, valued at 
$350,050, and 54 ,237 hogs val- 
ued at $1, 421,897. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
i.” basis ex-vessel Atlantic 


Blood. * aried, 16% per unit 
Unground, fish scrap, dried, 

11% ammonia, 16% B. P. L., 

f.o.b. fish factory eee cael 4. 18 & 10c 
Fish meal, foreign, 114% am- 

monia, 10% B. P. L. ft. 

spot 


Fish scrap | bie % am- 
monia, 3% .b. 
fish eteehes” 

Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and -Gulf 
ports 


Fertilizer te — ond ground, 19% 
ammonia, 10% B. P 


gs «: A ae 1.4. 38 & 10¢ 
Feeding tankage, cagreans, 10- 
m4 ammonia, 15% B. 


Phosphates 

Bone meal, steam, 3 and 

bags, per ton, f.0.b.  R $42.00 
Bone meal, raw, 4%% and 50%, 

in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 

Baltimore, 19% per unit 

Dry Rendered Tankage 

45/50% protein, unground 


EASTERN FERTILIZER 
MARKETS 


New York, Nov. 29, 1944 


Cracklings continue to sell 
at 80c per unit, f.o.b. New 
York and some in the trade 
think the market may do bet- 
ter. Blood and wet rendered 
tankage were in fair demand 
but most buyers are trying 
to buy under the offered 
prices. 
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1945 
PROMISES 


earees JUNIOR antes 

LDIN AND OSING 
MACH INE Seo Ss-S0 car- 
tons per minute. 


MANY CHANGES 


Everyone looks hopefully for 
the end of hostilities and a re- 
turn to peacetime duties in 1945. 

When this time comes will 
you be ready to make the plant 
readjustments necessary to ac- 
commodate the huge anticipated 
civilian demand for lard and 
shortening? 

If your plans now do not in- 
clude efficient, economical carton 
packaging by machine, let us tell 
you how it can benefit you. Send 
a sample of each size carton you 
expect to handle. We will show 
you how PETERS machines can 
increase your output, reduce 
your labor cost and increase your 
profit. 


P.S. Post War orders will be filled in 
the same sequence they are received. 


PETERS MACHINERY CO. 


4700 Ravens 


swood Ave 








seven times. 





FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will outwear ordinary brushes four to 


Also try our complete line of Standard Cleaning Equipment, including 
Floor Brushes, Mops, Dusters, and the Famous Fuller Fiber Broom. 


THE FULLER BRUSH 


Industrial Division, Dept. 
3596 MAIN STREET . 





COMPANY 
BC 
HARTFORD 2, CONN. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Trad- 
ing opportunities in both tallows and 
greases continue to grow more remote, 
with most producers sold ahead and 
some reporting business deals running 
into the early part of next year. At this 
time last year the output of greases 
was extremely heavy, due to heavy 
slaughter of hogs, and most users were 
in a comfortable position, although in 
no respect was the market on the weak 
side. So far this season, production has 
been running considerably lighter than 
in the same period of 1943 and needs 
are said to be very great. Some buyers 
report that they are unable to get 
enough product to maintain full opera- 
tions, while some preferred users are 
in fair shape as far as quantities are 
concerned. The same is true in tallows. 

Quotations on all offerings were firm 
at ceiling levels during the week with 
even the low grades moving along ac- 
tively. Sales of fancy tallow were re- 
ported at 8%c; choice, 8%c, and special 
at 844c. Some choice white grease was 
traded at 8%c; A-white, 8%c; yellow, 
8%c, and brown at 7%c. 


NEATSFOOT OIL.—The market is 
stagnant on neatsfoot oil. Demand is 
good, but lack of offerings limits trad- 
ing. 

STEARINE.—No new business in 
stearines reported and indications are 
that it will be some time before any 
trading is uncovered. 

OLEO OIL.—Oleo oils are also quiet 
with no offerings submitted on the open 
market. Some quiet trading is reported, 
but only to a few users. Ceiling prices 
are quoted nominally. 


GREASE OIL.—Trading is moderate 
to light on grease oils with all grades 
showing some movement. No. 1 is 
quoted at 14c; prime burning, 15%c, 
and acidless tallow oil 13%c. 


The various branches of the vegetable 
oils market appeared to be in a some- 
what tighter position this week, with 
offerings light and demand good. Lard 
production is only moderate, which 
lends a firm tone to allied markets. 
Also, the predictions of a sharp drop in 
output of fats and oils for the coming 
year has put many in the trade in a 
very bullish attitude. No major changes 
were announced in government regula- 
tions and news of developments affect- 
ing the market was lacking. 

SOYBEAN OIL.—It appears that 
there will be little trading in soybean 
oil for some time for most crushers are 
sold well into next year. However, 
some Gid not clean up all business and a 
few odd tanks are moving quietly to 
selected buyers. Full ceiling prices rule 
on the oils at all points. 

OLIVE OIL.—The olive oil situation 
remained unchanged during the week. 
The domestic oil supply is at a low ebb, 
with no new developments on the Span- 
ish import situation at this time. Ar- 
rival of the oil was expected some time 
in November, but the trade is now look- 
ing for deliveries before the first of the 
year. 

PEANUT OIL.—Some crushing of 
new crop peanuts is reported, but most 
of the oil is going on previous commit- 
ments and the market is practically bare 
of offerings. 


CORN OIL.—There appears to be a 
little more business in this oil, but most 
product is being delivered on contract. 
Reports indicate a heavy back-log of 
orders. 

COTTONSEED OIL.—Just a very 
light trade was reported in the spot 
market, while the futures trade was al- 
most void of action. The latter trade 
appears very firm with buyers unable 
to pry offerings loose in the market. 





BEEF - 


SAUSAGE 
ANIMAL 


CATTLE 


SHEEP 


CASINGS 
GLANDS 


Selling Agent « Order Buyer 
Broker « Counsellor 
Exporter « Importer 


TT ha 


2252 W. 111th PLACE 


CHICAGO 43, ILLINOIS 





The National Provisi 


— 


BY-PRODUCTS MARKETS 


A moderate volume of business devel. 
oped in the by-products market this 
week. Dry rendered tankage was most. 
ly unchanged with quite a movement 
reported in the quoted range. Mean. 
while, wet rendered tankage has taken 
on a softer tone and is also quoted be 
low the ceiling on light trading. De 
mand. for liquid stick, tank cars, has 
broadened considerably and practically 
all sales are now at the full ceiling of 
$2.65. 


Blood 
Unit 
Ammonia 
Unground, Meee 22... sccccccccscccscccosedl $5.59" 


Digester Feed Tankage Materials 
tUnground, per unit ammonia.......... 5. 
Liquid stick, tank cars..........ceccse. “sen 





+Quoted delivered mid-west point basis. 


Packinghouse Feeds 


Carlots, 

per ton 
65% digester tankage, bulk...... Terre $76.38 
60% digester tankage, bulk..............., TL& 
55% digester tankage, bulk................ @.@ 
50% digester tankage, bulk................ 00.8 
45% digester tankage, bulk................ 54.88 
50% meat and bone meal scraps, bulk...... 70.0 
FUORI ccccccceccessccetococccscccnsshh 89.45¢ 
Special steam bone-meal..............50.00@55.% 


+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............066. 35. 36.0 
Steam, ground, 2 & 26..........ceeeee 35.00@36.0 
Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia............+++. $ 3.85@ 4.0 


Dry Rendered Tankage 


Per unit 
**Hard pressed and expeller unground 
45 to 75% protein..........eeeeeees $ wgleH 


**Quoted under ceiling, del’d. mid-west poist 
basis. 


Gelatine and Glue Stocks 


Per ew 
Calf trimmings (limed).............++++++ SL 
Hide trimmings (limed)............++«+e+e* ” 
Sinews and pizzles (green, salted).......+++ 19 

Per ton 
Cattle jaws, skulls and knuckles........-+. $45,000 
Pig skin scraps and trim, per Ib.........- Ta 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Round shins, heavy FA eee $70.0688 
Hght 2. .ccceeccccsecces 

Flat shins, HeAVy.....6..ccceceeseees 65.0067 

Hight... cccccccscccscsccsss ” 

Blades, buttocks, shoulders & thighs.. ppt tT 

Hoofs, white ........-eeceeeeeceeere 5 ae 
Hoofs, house run, assorted.......---- 
Junk Domes .....ccecceececcccecceeee 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.......--++- By 

Summer coil dried, per ton......----- J 
Winter processed, Ib 
Winter processed, gray, Ib......+--+> 
Cattle switches .......6eeceeeeeereee® 
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Packer hides active, Coast to Coast, 

at ceiling prices—Country hides slow 

hut moving at ceiling—One packer 

moving calf and kipskins at ceiling— 
Country kips slow. 


Chicago 


PACKER HIDES.—The new buying 
permits were released at the opening of 
the week, with almost immediate activ- 
ity in the packer market. The larger 
outside packer productions, which usu- 
ally move to regular buyers, were about 
cleaned up on the opening day of the 
week, and there was also activity that 
day in the small packer market. 


Trading started on the second day of 
the week in the big packer market, as 
soon as killing lists for the previous 
week were available. All the local pack- 
ers have now moved the bulk of their 
November hide production, although 
there are some odds and ends of open 
permits to be taken care of next week, 
before the permits expire at the end of 
next week. Bulls, usually the last hide 
selection to move, have been about 
cleaned up, with a good demand. Ceiling 
prices were paid in all instances. 


Reports vary, so far, as to adjust- 
ments made in the size of allocations 
this month but it is likely that there 
was some reduction over-all in the vol- 
ume of permits, as it is generally be- 
lieved that permits and available packer 
hides will balance out fairly well this 
month. 


Figures on the November cattle 
slaughter will not be available for about 
ten days but it is evident now that the 
kill for the month will not approach 
earlier expectations, and may run well 
under October total. Federal inspected 
cattle slaughter at 32 centers for week 
ended November 25, a holiday week, was 
down to 207,298 head, as against 244,- 
947 for previous week, and 205,216 for 
the corresponding week a year ago. Calf 
slaughter, which includes kips, showed 
less decline, with 131,643 head reported 
last week, as compared with 154,678 for 
previous week, and 92,731 for same 
week a year ago. 

The Combined Raw Materials Board 
at Washington announced this week 
that allocations to liberated European 
countries for November, December and 
January would consist of 146,000 im- 
Portable cattle hides, 100,000 U.S. do- 
mestic kipskins, 2,500 tons sole leather, 
and five million square feet of upper 
leather, 

The OPA late last week announced 
that, effective December 1, shoes made 
from bacon rind pigskin leather, with 
no leather used in the soles, would be 
made ration free. Production is expected 


to run mostly to children’s and women’s 
sizes, 


OUTSIDE SMALL PACKER.—There 
ae action in the outside small packer 
_ e market at the opening of the week. 

ost of the better known small packer 


HIDES AND SKINS 


productions had been lined up for regu- 
lar buyers and these moved early on 
the opening day at the full ceiling, 15c 
flat, trimmed, for all-weight steers and 
cows, and 14c for brands. There was 
further scattered trading this basis 
throughout the week, and traders in- 
cline to the opinion that November 
small packer stock will be well cleaned 
up before the permits expire. 

PACIFIC COAST.—Theie has been 
trading in the Pacific Coast market this 
week on independent packer productions 
of November hides at the local ceiling 
of 13%c, flat, for steers and cows, and 
10c for bulls, f.o.b. shipping points. 
There are indicatiors that some of the 
larger productions will move before the 
week-end, and market is expected to be 
cleaned up early next \.cek. 


FOREIGN WET SALTED HIDES.— 
There was activity in the South Ameri- 
can market at the end of last week at 
unchanged prices, involving the move- 
ment of 2,000 LaBlanca light steers, 
7,000 extremes, 4,000 Municipa! heavy 
steers, 4,000 Municipal light steers, and 
900 Argentine light steers, which 
brought the total volume for the week 
to around 31,000 hides. At early mid- 
week, 3,600 Corpn. Sansinena and 2,000 
other heavy standard steers sold to the 
States and England; 1,000 light steers 
also moved. Later, 1,000 Rosa Fe reject 
steers sold to the States and 1,400 more 
to buyers who act for both England and 
the States. 


COUNTRY HIDES.—There were sev- 
eral cars of country all-weight hides re- 
ported this week at the maximum of 
15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less, but action in 
the country market so far has been a 
bit slow. Some buyers appear to be hold- 
ing off, in an endeavor to pick up small 
packer stock. The accumulation of coun- 
try hides, however, is still very moder- 
ate and strongly held. The country kill 
has not yet shown the increase expected 
with colder weather. Holders of country 
hides appear to feel sure that sufficient 
demand will appear next week to move 
their stocks at the full ceiling levels, as 
current holdings are of better seasonal 
quality than anything that will be avail- 
able to buyers over the next three or 
four months. 


CALFSKINS.—One of the local pack- 
ers is credited with moving at least 
part of November calf production late 
this week, and further trading is possi- 
ble before the week-end, although some 
killers indicated that action would be 
deferred until next week. The market is 
quotable at the maximum of 27c for 
heavies and 23%c for lights, but de- 
mand is strong and it is likely that the 
bulk of sales will be on basis of New 
York selection. There is an active in- 
quiry for light calf for suede leather. 

City calfskins are quotable at the ceil- 
ing of 20%c for 8/10 lb., and 23c for 
10/15 Ib.; collectors were active this 
week, with a good part of the business 
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done on basis of New York selection. 
Outside cities move at the same levels. 
Country calf sold at 16c for 10 lb. and 
down, and 18¢ for 10/15 lb. City light 
calf and deacons are salable at $1.43, se- 
lected. 


KIPSKINS. — Despite the recent 
heavy production, packer kipskins are 
strongly held at the full ceiling; mar- 
ket is quotable on a per pound basis at 
20c for 15-30 Ib. natives, and 17%c for 
brands, but part of trading has been on 
New York selection. One local packer 
moved at least part of November pro- 
duction late this week, and further ac- 
tion is expected before the week-end. 

Moderate activity was reported this 
week on city kipskins at the ceiling of 
18c for 15-30 Ib. natives, and 17c for’ 
brands. Buyers of small packer and 
country kips have been a little slow to 
act, in expectation of a liberal supply 
of packer kips this month, but offerings 
appear to be in strong hands. Country 
kips are being held at the maximum of 
16c, flat, f.o.b. shipping point. 

Packer regular slunks are quoted at 
$1.10, flat, and hairless 55c, flat, last 
trading prices. As these are not allo- 
cated monthly, some packers have been 
moving them as they accumulate. 

SHEEPSKINS.—As the production of 
packer shearlings declines, inquiry ap- 
pears to be more urgent from fur tan- 
ner buyers, although in a spotty way. 
The market continues quoted in a wide 
range, with selection entering into the 
pricing in some instances. Some pack- 
ers decline to make any special selec- 
tion for such buyers, and one such 
packer moved a car of No. 1’s this week 
at $1.70. Sales of No. 1’s were reported 
in another instance from picked points 
at $2.00, and there were further reports 
of $2.15 being again paid. The No. 2’s 
are variously quoted at 90@1.20, and 
No. 3’s 75@1.00, but production of these 
grades is now negligible. Pickled skins 
are in a strong position and moving 
steadily at individual ceiling prices by 
grades; market quotable $7.75@8.00 per 
dozen packer production sheep and 
lambskins. Packer wool pelts have been 
quoted around $2.90@2.92% per cwt. 
liveweight basis for November westerns, 
and around $2.75 per ewt. for natives; 
some trading by Iowa packers is sched- 
uled for late next week and some pro- 
ducers are talking around $3.00 per cwt. 
for westerns and natives together, based 
on improved yield from December pelts. 


New York 


PACKER HIDES.—The New York 
packers were active this week and have 
moved the bulk of their November pro- 
duction of hides at full ceiling prices for 
all selections. Some permits are report- 
ed to be still unfilled but these will 
probably be taken care of next week, 
out of this week’s production. 

CALFSKINS.—Collectors were active 
this week in the eastern calfskin mar- 
ket, with most of their holdings already 
cleared, although kips were in more 
plentiful supply; the 3-4’s sold at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. One packer is credited with sell- 
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ing calf and kipskins at New York late 
this week, and further action expected 
before the week-end; packer 3-4’s are 
salable at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Prev. Cor. week, 
Dee. 1, "44 week 1943 
@15% @15% 
@14% @14% 
Hvy. butt 
brnd’d strs... @14% 


Hvy. Col. strs. @l4 
Ex-light Tex. 


Hvy. nat. strs. 


@15% 
Hvy. Tex. strs. 


@14i% 


strs 

Brnd’ "a 7. 
Hvy. nat. 

Lt. nat. cows. 
Nat. bulls .... 
Brnd’d bulls.. 
Calfskins 

Kips, nat. 
Kips, brnd’d... 
Slunks, reg.... 
Slunks, bris.... 


CITY AND OUTSIDE 
Nat. all-wts. 
Branded all-wts. 
Nat. 
Brnd’d bulls... 
Calfskins 


Slunks, reg.... 
Slunks, hris.... @5 55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 
Hvy. steers.... 


Calfskins 

Kipskins @16 @16 @16 

Horsehides ----6.25@7.90 6.25@7.85 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs..1.70@2.15 1.50@2.15 1.60@1.75 
Dry pelts 24% @25 25 @25% 27%@28% 


CHICAGO PROVISION STOCKS 
Nov. 30, Oct. 81, Nov. 30, 
1944 1944 1943 
Ibs. Ibs. Ibs. 
All bbl. 9 (bris.). 3,453 8,458 2,987 
(a 2,1 3,078,583 5,701,476 
20,207,329 15,774 4,089 
23,285,912 21,475,565 


468,600 253,500 
4,528,930 7,734,623 
4,997,530 


3,286,174 
1 016, 092 
9,522,887 
6,773,718 6,654, ,490 15, 071,759 


357,884 253,876 817,610 

Other cut meats... 6,470,962 6,008,983 10,059,926 

Total cut meats. ..32,477,695 26,827,809 47,762,571 
(a) Made since Oct. 1, 1943. 


D.S. fat backs 3,741,681 

8.P. hams 848,884 

8.P. skinned hams. 6,902,700 

8.P. bellies 

8.P. picnics, 8.P. 
Boston shldrs. .. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Volume of trading, especially in pork 
shoulders, dried up today and again the 
market was tight. There was somé 
routine trading in hams, loins and other 
primal cuts, but carlot movement was 
almost absent. Exemption was de- 
manded on most items. 


Cottonseed Oil 


Dec. 14.31n; Jan. unq.; Mar. 14.20b; 
May 14.31b; July 14.00b@14.31ax; Sept. 
14.00b@14.3lax; Oct. 13.60b@14.00ax. 
Quiet, no sales. 





CCC Purchases and 
Announcements 











SET-ASIDE FOODS.—The War Food 
Administration has amended WFO 73 
to require intermediate distributors— 
who sell set-aside and restricted foods 
to contract schools, marine hospitals 
and maritime academies—to endorse 
the original purchase certificates re- 
ceived from these institutions and pass 
them on to suppliers. Heretofore, certi- 
fied copies of the certificates have been 
sufficient. The amendment became ef- 
fective December 1. 


PURCHASES. — During the week 
ended November 25 purchases by the 
CCC included 20,573,876 lbs. frozen 
pork; 283,950 lbs. frozen beef and veal; 
1,481,002 Ibs. frozen lamb and mutton; 
8,251,000 lbs. cured pork; 8,264,000 Ibs. 
canned meats; 1,176,000 lbs. lard, and 
29,433 bundles, 100-yards each, hog 
casings. 


FINANCIAL NOTES 


The board of directors of the Emmart 
Packing Co., Louisville, Ky., recently 
voted a dividend of $1.25 a share, pay- 
able November 2 to stockholders of rec- 
ord October 21. This makes a total of 


same as in 1943. 


Directors of John Morrell & Go; 
cently authorized a regular dividend 
50c per share and an extra dividend 
similar amount on the company’s 
tal stock. Both dividends were pays 
October 28 to shareholders of 
October 14. 


$2 for the year on common stock, fi f ( 


MARGARINE MATERIALS 


Products used in uncolored m 
manufacture, as reported to the Bum 
of Internal Revenue during Sep 
1944, compared with a year earlier: 


4 


Ingredient schedule of uncolored oleomargarine; 
-, 1944 Sept, 
Ibs. Tbe, 

Butter culture 

8 ee 

Citric acid 

Corn oil 

Cottonseed oil 

Cottonseed stearine 

Derivative of glycerine.... 

Diacetyl 

Estearine 

Lecithin 

Milk 

Monostearine .. 

Neutral lard 

Ge GEE casccucesscitvcuce 

Oleo stearine 

Oleo stock 

Peanut oil 

Salt 

Soda (benzoate of) 

Soya bean oil 

Soya flakes 

Fallow 

Vitamin concentrate 





49,910,137 


MARGARINE PRODUCTION 


Margarine produced in Septemh 
1944, according to U. S. Treasury 2 
partment: 

Sept., 1944 Sept, 
Ibs. Ibs. 
Production of uncolored 

margarine 821, 46,51 
Production of colored 

margarine 


Uncolored margarine 
withdrawn tax paid 

Colored margarine 
withdrawn tax paid 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. | 


BIRMINGHAM, ALABAMA 








The Netional Provisi 








The Menasha Printing Company was’ 
established. : 
912--The Menasha Carton Company was | 
established. 4 
1917—The two companies merged and the ¥ 
company name became Menasha Print-— - 
ing and Carton Company. 
1927—Marathon Paper Mills Co., chief supplier 
of Menasha raw materials for many — 
years, purchased the Menasha Printing 
and Carton Company and the Menasha 
organization became The Menasha Pro- 
ducts Company, Division of Marathon 
Paper Mills Company. 
The name Marathon Corporation’ was 
adopted as a simple, uniform corporate 
» Rame to apply to all plants and offices 
ot the organization. 


ia the evolution of a distinguished name in 
ging. There will be no change in the comp 
or personnel. Marathon will continue the pi 
rovement and forward- oane: ‘elc 
e been responsible fos os 

















ing calf and kipskins at New York late 
this week, and further action expected 
before the week-end; packer 5-4’s are 
salable at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12 17 
$4.20, and 17 |b. up $4.60. 


kips 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
Dec. 1, "44 

@15% 


@lit, 


l’rev. 

week 
a@15%% 
@lits 


Hvy. nat. strs. 
Hvy. Tex. strs. 
livy. butt 
brnd’d strs... 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd'd cows... 
Hvy. nat. cows. 
Lt. nat. cows.. 
Nat. bulls ... 
Brnd’d bulls 
Calfskins .....28% 
ON eee 
Kips, brnd’d... 
Slunks, reg.... 
Slunks, hris.... 


@li', @l44 
a@il4 ala 


@l5 

@l4ly 
Gl, 
@15'2 


@1s5 
@l4's 
@15%% 
@15% 
@i2 
@ii 
Lg (27 
aw 
@17% 
@1.10 


@5o 


@1.10 
@5o 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @l5 @15 
Branded all-wts. a@l4 @i4 
Nat. bulls..... @11%4 @11% 
Brnd'd bulls... @104, @10% 
Calfskins 2014 @23 
Kips, @18 
Slunks, reg.... @1.10 @1.10 
Slunks, hris.... @5i @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@io a@ls 
aly alo 
als @l5 
ais aly 
@i11% a@i1% 11 
@1s 16 @is 16 
aie @i16 a6 
.6.25@7.90 6.25@7.85 6.50@8.00 
All country hides and skins quoted on flat basis 


SHEEPSKINS 
Pkr. shearlgs..1.70@2.15 1.50@2 5 


@l5 
@i4 
@11% 
@10% 
201% @23 
@is 


Hvy. steers 
Hvy. cows.. 
Buffs .... 
Extremes 
Bulls 
Calfskins 
Kipskins 
Horsehides ... 


@15 
@l5 
@l5 
@15 
@a11% 
@18 


1.60@1.75 
2T7%a@2s8\% 


1 
Dry pelts 2414025 25 40251 


CHICAGO PROVISION STOCKS 


Nov. 30, Oct. 31, Nov. 30, 
1944 1944 1943 
Ibs. lbs lbs. 
All bbl. pk. (bris.). 3,453 2,987 
P.S. lard (a)...... 2,140,917 ’ 5,701,476 
Other lard 3,328,459 207, 15,774,088 
Te PEO seccse 469,376 5,{ 21,475,565 
D.S. cl. bellies 
(contract) ...... ,000 
D.S. cl. bellies 
(other) . i, 866 


168,600 253,500 


£,528,930 7,734,623 


,866 4,997,530 7,988,123 


. fat backs..... 3, 681 3,590,2 74 
. hams eee SS4 711,1 
. Skinned hams. 6,! 700) 4,611,4 
S.P. bellies i, 6,654,4 
S.P. picnics, 
Boston shldrs 
Other cut meats.. 
Total cut meats... 
(a) Made since 


Se 
60 
83 
90 
253,876 
6,008 083 


26, 827.809 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Volume of trading, especially in pork 
shoulders, dried up today and again the 
market was tight. There was some 
routine trading in hams, loins and other 
primal cuts, but carlot movement was 
almost absent. Exemption 
manded on most items. 


was de- 


Cottonseed Oil 


Dec. 14.31n; Jan. unqg.; Mar. 14.20b; 
May 14.31b; July 14.00b@14.3lax; Sept. 
14.00b@14.3lax; Oct. 13.60b@14.00ax. 
Quiet, no sales. 





CCC Purchases and 
Announcements 











SET-ASIDE FOODS.—The War Food 
Administration has amended WFO 73 
to require intermediate distributors 
who sell set-aside and restricted foods 
to contract schools, marine hospitals 
and maritime academies—to endorse 
the original purchase certificates re- 
ceived from these institutions and pass 
them on to suppliers. Heretofore, certi- 
fied copies of the certificates have been 
sufficient. The amendment became ef- 
fective December 1. 


PURCHASES. — During the week 
ended November 25 purchases by the 
CCC included 20,573,876 lbs. frozen 
pork; 283,950 lbs. frozen beef and veal; 
1,481,002 Ibs. frozen lamb and mutton; 
8,251,000 lbs. cured pork; 8,264,000 lbs. 
-anned meats; 1,176,000 lbs. lard, and 
29,433 bundles, 100-yards each, hog 
casings. 


FINANCIAL NOTES 


The board of directors of the Emmart 
Packing Co., Louisville, Ky., recently 
voted a dividend of $1.25 a share, pay- 
able November 2 to stockholders of rec- 
ord October 21. This makes a total of 


—— 


$2 for the year on common stock, the 
same as in 1943, 

Directors of John Morrell & Co. re 
cently authorized a regular dividend of 
50c per share and an extra dividend of 
similar amount on the company’s capi. 
tal stock. Both dividends were payable 
October 28 to shareholders of record 
October 14. 


MARGARINE MATERIALS Usép 


Products used in uncolored margarine 
manufacture, as reported to the Buregy 
of Internal Revenue during September 

. ’ 
1944, compared with a year earlier: 
Ingredient schedule of uncolored oleomargarine 
Sept., 1944 Sept 
ite. mae 
Lutter culture .. 
Butter flavor 
Citric avid 
Corn oil eeee 
Cottonseed oil 
Cottonseed stearine 
Derivative of glycerine 
Diacetyl nee 
Estearine 
Lecithin 
Milk 
Monostearine 
Neutral lard 
Oleo oil . 
Oleo stearine 
Oleo stock 
Peanut oil 
Salt eee 
Soda (benzoate of) 
Soya bean oil... 
Soya flakes 
Tallow ° _ 
Vitamin concentrate 


Total 


MARGARINE PRODUCTION 

Margarine produced in 
1944, according to U. 
partment: 


September 
S. Treasury De- 


Sept., 1944 
lbs 
Producti«r 
margarine 48,821,030 
Production of 
margarine 


© 969 (HR 


Total 


Uncolored margarine 
withdrawn tax paid 


51,083,058 


$7,403,234 
Colored margarine 
Withdrawn tax paid..... 1,364,000 


Total 48,767,234 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 





BIRMINGHAM, ALABAMA 
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TRADE NAME 


Le 


NOW 
BECOMES 


uf R 


1900—The Menasha Printing Company was 
established. 

1912—The Menasha Carton Company was 
established. 

1917—The two companies merged and the 
company name became Menasha Print- 
ing and Carton Company. 

1927—Marathon Paper Mills Co., chief supplier 
of Menasha raw materials for many 
years, purchased the Menasha Printing 
and Carton Company and the Menasha 
organization became The Menasha Pro- 
ducts Company, Division of Marathon 
Paper Mills Company. 

1944—The name Marathon Corporation was 
adopted as a simple, uniform corporate 
name to apply to all plants and offices 
of the organization. 









that is the evolution of a distinguished name in food 
ackaging. There will be no change in the company’s 
licies or personnel. Marathon will continue the pro- 





improvement and forward-looking developments 
th have been responsible for the company’s pro- 

The Food Industries will find the ae 
$a worthy successor to the reputable © 
8 which it now replaces. 
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TO FIX AS 
BANDAGING A THUNB 





“Band-Iting” this pipe—or any pipe 
from 1/2” to 3-ft. diameter—is a matter 
of minutes! Without tearing down or 
disconnecting any equipment . . . with 
just one compact steel clamping tool, a 
roll of Band-It Band, and a box of Band- 
It Buckles . . . you are all set to stop all 
leaks. Permanently! Early! Cheaply! 


Band-It Band is a continuous 100 ft. roll 
of steel, mill-built to a tensile strength of 
2,300 pounds in the 34” width. This 


continuous roll feature means you can 


THE FINISHED JOB! i 


Leak permanently stopped with Band-It 
holding packing over hole. 


= 


cut a clamp to fit any job. No compli- 
cated stock of pre-formed clamp dia- 
meters needed! The Band-It Tool serves 
portably or on the.bench, and is perm- 
anently maintained by us, at no cost to 
the user. 


There are Band-It distributors in all 
principal cities. Write us today for the 
Band-It Bulletin containing prices and 
name of your nearest jobber. Address: 
The Band-It Company, 2536 Walnut 
St., Denver 5, Colorado. 
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PREDICTS FEWER UNITS 


A reduction of 25 per cent in the 
number of refrigeration and air condi- 
tioning items manufactured by the York 
Corp. York, Pa., in the postwar era 
was predicted recently by W. S. Stair, 
director of product development for the 
company. The desirability of such a re- 
duction was indicated by Stair who 
pointed out that the concern now turns 
out 400 different items. 

For the past year, Stair said, all 

ct development operations previ- 
ously handled by several different de- 
partments have been centered in one 
group reporting directly to the presi- 
dent. This group, in addition to han- 
dling product development, studies mar- 
kets and marketing methods, consumer 
needs and acceptance, and joint develop- 
ments with outside manufacturers. 

“While our development engineers 
have been striving for more compact, 
efficient and lower cost component parts 
which may find use in a wide variety of 
unitary equipment,” Stair explained, 
“we have been conducting market stud- 
ies which will help us make a final de- 
cision to incorporate these components 
into finished models and make capital 
expenditures for tools and plant altera- 
tions as may be found necessary.” 


















, 


SKIN PROTECTION 


Mine Safety Appliances Co. has an- 
nounced the addition of Fend-U to its 
Fend group of protective creams and 
lotions. Fend-U is a lotion which forms 
a semi-water repelling barrier on the 
worker’s skin against all types of cut- 
ting and oils and cooling compounds, 
kerosene, carbon tetrachloride, tetrach- 
lorethylene, benzol, other solvents and 
degreasers, mild acid and mild alkaline 
solutions, alcohols, and acetates. Fend 
creams and lotions, according to Mine 
Safety, form a protective physical bar- 
rier on the skin against scores of irri- 
tants encountered in industry. They are 
simply rubbed onto the exposed skin, 
before work, and are easily removed 
with mild soap and warm water at 
work’s end. There are now nine Fend 
types. 














INSULATING FIBRE 


An insulating fibre said to possess 
an unusually low “K” factor has been 
mtroduced by the Wood Conversion 
Co., St. Paul, Minn. Known as Balsam- 
Wool K-25, the insulation is a fill type 
especially developed for freezing and 
cold storage rooms. Shipped in bales, 
the fibre is fluffed to a low density and 
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then hand packed in walls, floors and 
ceilings, where an average density of 
3% to 4 lbs. per foot can be attained. 


A special asphalt impregnation is 
said to add to the natural moisture re- 
sistance of the fibre, which is made of 
clean, new wood. The fibres are claimed 
to be non-irritating due to a special 
treatment which results in freedom 
from dust. 


HEAVY DUTY PUMP 


A heavy duty industrial pump for 
positive handling of liquids has been in- 
troduced by the Bump Pump Co., La 
Crosse, Wis. Operating speeds ranging 
up to 400 rpm. are claimed for the 
unit, which has a capacity of 100 gals. 
per 100 revolutions. Made with ball 
bearings in both face plate and rear 
gear case, this heavy duty industrial 





pump is available with either flanged 
or threaded intake and discharge ports. 
Due to its sturdy construction, mainte- 
nance costs-are reduced to a minimum, 
according to the manufacturer. The 
pump may be secured in iron, bronze, 
nickel alloy or stainless steel, and with 
direct, v-belt or pulley drive, as pre- 
ferred. 


SAFETY BULLETIN 


Packers and other meat industry proc- 
essors may be interested in a colorful 
four-page “newsletter” issued by R. M. 
McFarland & Associates, Chicago, Ill. 
Designed to reduce industrial accidents 
by making employes safety conscious, 
the paper, which appears monthly, han- 
dles this serious subject in a straight- 
from-the-shoulder manner, employing 
cartoons, illustrations and fast-moving 
copy to put across the desired message. 

Industrial users of the service may 
have their name imprinted on the 
pamphlet, which is issued monthly. The 
publisher suggests that it can also be 
used as a “cover” for plant news by in- 
serting a two- or four-page sheet printed 
or mimeographed in the company office. 
Prices and samples upon request. 
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New Trade Literature 


Synthetic Rubber Tires (NL 157).— 
The Office of Defense Transportation, 
predicting increased use of synthetic 
rubber in heavy duty tires for the re- 
mainder of the year, has issued a com- 
prehensive bulletin on the proper care 
and use of synthetic tires and tubes.— 
Office of Defense Transportation. 


Glycerine (NL 158).—A _  32-page 
booklet listing 1,583 industrial uses for 
glycerine, a number of them applicable 
to the meat industry, has been made 
available by the Glycerine Producers’ 
Association. Among products in which 
glycerine may be used, according to the 
brochure, are edible fats, casings, meat 
extracts, meat seasoning compounds 
and for preserving cut surfaces of fresh 
meats.—Glycerine Producers’ Associa- 
tion. 


Canners’ Supplies (NL 156).—Equip- 
ment and supplies used by meat can- 
ners are among the items described and 
illustrated in a handsome catalog, num- 
bering almost 200 pages, issued by A. K. 
Robins & Co., Inc. Complete specifica- 
tions, together with operating charac- 
teristics of the various equipment, are 
presented in understandable style. A 
well arranged alphabetical index gives 
the catalog added utility —A. K. Robins 
& Co., Inc. 


Tire Care (NL 162).—A 96-page op- 
erators’ handbook designed to assist 
fleet owners in getting more miles from 
their tires has just been issued. In- 
cluded are vital data about tires, rims 
and wheels, together with recommended 
procedure for the proper care and main- 
tenance of tires to assure maximum 
wear.—B. F. Goodrich ‘Co. 


Wood Pipe (NL 161).—A wealth of 
information on wood piping is contained 
in a pocket-sized bound volume of 270 
pages, which claims that under ordinary 
ranges of pressure, water can be de- 
livered through wood pipe, year after 
year, for less money than through pipe 
made of any other material.—National 
Tank & Pipe Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (12-2-44). 
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November Beef Output 
Large; Holiday Week's 
Production Shows Drop 


Production of beef and veal during 
November at federally inspected plants 
was the largest on record for that 
month, according to a review of the 
livestock and meat situation by the 
American Meat Institute, but the War 
Meat Board estimate of total meat out- 
put during the week ended November 
25 showed a reduction as a result of 
the Thanksgiving holiday. 

The Institute said that total produc- 
tion of all meat in November amounted 
to 1,539,000,000 lbs. This was 6 per 
cent more than was produced in in- 
spected plants in October, but 11 per 
cent under volume in November, 1943. 


Beef production in November was 6 
per cent under October, veal output 
was 9 per cent smaller and lamb vol- 
ume was 10 per cent below October. 
Pork production in November was 24 
per cent greater than in October, 1944. 
November lard production—151,000,000 
lbs.—was 26 per cent greater than in 
October, but 28 per cent under the level 
of November, 1943. 

Marketings of cattle, calves and sheep 
and lambs at federally inspected meat 
packing plants in November were 7, 5 
and 11 per cent smaller, respectively, 
than in October. November hog market- 
ings were 26 per cent greater than in 
the preceding month, but 24 per cent 
fewer than in November, 1943. 


The War Meat Board estimate of 
slaughter and meat production in fed- 
erally inspected plants for the week 
ended November 25 (including the 
Thanksgiving holiday) indicated that 
total output ran around 311,000,000 
lbs. compared with 366,000,000 Ibs. in 
the preceding week and 362,000,000 lbs. 
for the corresponding week in 1943. 

The War Meat Board estimate of 
cattle slaughter in federally inspected 


plants last week was 267,000 head; 50,- 
000 less than in the previous week but 
5,000 head more than a year earlier. 
The total dressed weight of cattle 
slaughtered was 118,000,000 lbs. against 
140,000,000 in the preceding week and 
122,000,000 lbs. last year. 

Inspected hog slaughter last week 
was estimated at 1,111,000 head, a re- 
duction of 181,000 head from the pre- 
ceding week and 380,000 head from the 
corresponding week in 1943. The esti- 
mated pork production for the week 
was 154,000,000 lbs., compared with 
178,000,000 lbs. a week earlier and 206,- 
000,000 lbs. a year ago. 

The indicated calf slaughter for the 
week ended November 25 was 172,000 
head, down 32,000 head from the pre- 
ceding week, but 45,000 head more than 
in 1943. The dressed weight of the 
calves slaughtered in these weeks was 
22,000,000, 28,000,000 and 16,000,000 
lbs. 

The board’s estimate of sheep and 
lamb slaughter for last week was 408,- 
000 head. This compares with 497,000 
head for the preceding week and 463,- 
000 head for the corresponding week 
in 1943. The total dressed weight of 
sheep slaughtered was 17,000,000 lbs., 
3,000,000 Ibs. less than in the preceding 
week and 1,000,000 Ibs. less than a year 
earlier. 


CATTLE DIE AS BARGE SINKS 


Thousands of dollars worth of cattle 
on their way to New York slaughter- 
houses were lost in the Hudson river 
this week when a Jersey City barge 
sank with approximately 340 head of 
cattle aboard, of which only 73 on the 
upper deck were saved. 


Workers at the docks who rushed to 
the rescue succeeded in lassoing and 
hauling ashore a few animals in the 
water and loading planks were imme- 
diately laid to bring cattle from the 
upper deck to the dock. 





HOG SUPPORT AT OUTSIDE 
POINTS $2.25 UNDER Lip 








Definite support prices on hogs fo 
markets and buying stations other than 
Chicago, effective until June 30, 1945 
were established by the War Food Ad. 
ministration last weekend in Amend. 
ment 18 to WFO 75. At the same time 
price support provisions of the opder 
were extended to Good and Choice 
butcher hogs weighing from 240 to 279 
lbs. Support prices now apply to Good 
and Choice butchers weighing from 200 
to 270 lbs. 

The new amendment makes the $12.50 
per cwt. support price specifically ap. 
plicable at Chicago. In line with this 
price, which is $2.25 below the maxi- 
mum price of $14.75 established by the 
Office of Price Administration, support 
prices for markets other than Chicago 
and at buying stations are now $225 
under the OPA ceilings in effect on No- 
vember 15, 1944 for these markets and 
stations. 


LIVESTOCK AT 68 MARKETS 


Receipts in October, 1944, local kill, 
shipments, as reported by the War 


ae 


Food Administration, Office of Dis- 
tribution: 

CATTLE 

Loval Ship 

Receipts slaughter ments 
October, 1944.......2,590,720 1,145,086 1,398,16 
October, 1943 ......2,267,164 939,612 1,314,96 
5-yr. October av... ..1,919,398 849,817 1,057.83 

CALVES 
October, 1944 ...... 995,983 626,692 356,72 
October, 1943 ...... 737,444 443,998 206,83 
5-yr. October av.... 744,274 388,282 356,60 

HOGS 
October, 1944 ......2,742,996 1,973,625  748,7H 
October, 1943 ......3,277,597 2,313,853 970,73 
h-yr. October av....2,815,627 2,085,063 TA, 1R 
SHEEP AND LAMBS 

October, 1944 ...... 3,732,468 1,555,290 2,182,004 
October, 1943 ......4,021,914 1,772,876 2,274,30 
5-yr. October av....3,188,108 1,299,194 1,905,113 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 








PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





| 
| 
INTO U. S. WAR BONDS/ | 


SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 

































NASHVILLE, TENN. 








LIVESTOCSR BeYitineG 


KENNETT-MURRAY 


SERVICE 
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LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D. 


Paul, Minn. 
Billings. Mont 
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Administration : 


ions based 
nes gee) “*Chicago Nat. Stk. Yds. Omaha Kans. City 


BARROWS AND GILTS: 
Good and choice: 










2. 3.50 
13.50-14.05 
14.00-14.10 
14.00-14.10 
14.00-14.10 
14.00-14.10 


330-360 Ibs. . 
Medium: 
160-220 Ibs...... 12.25-13.50 12.25-13.90 
sows: 
Good and choice: 





Good: 

400-450 Ibs. ....- 13.65-13.75 13.65-13.7% 
450-550 Ibs... ..- 13.60-13.65 18.65-13.75 
Medium: 

250-550 Ibs...... 12.00-13.25 12.75-13.65 


O 
S 
E 
D 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 


700- 900 Ibs.... 17.00-18.00 15.75-17.00 
900-1100 Ibs.... 17.00-18.50 16.00-17.00 
1100-1300 Ibs.... 17.00-18.50 16.25-17.25 
1300-1500 Ibs.... 17.00-18.50 16.25-17.25 


STEERS, Good: 
700- 900 Ibs.... 14.5 
900-1100 Ibs.... 14.5 
1100-1300 Ibs.... 14. 
1300-1500 Ibs.... 14.5 





STEERS, Medium 


700-1100 Ibs 11.25-14.50 11.00-14.00 

1100-1300 lbs 11.50-14.50 11.25-14.25 
STEERS, Common: 

700-1100 Ibs.... 9.25-11.50 9.50-11.25 
HEIFERS, Choice: 

600- 800 Ibs.... 16.00-17.00 

800-1000 Ibs.... 16.25-17.50 





HEIFERS, Good: 
600- 800 Ibs.... 14.50-16.00 
800-1000 lbs.... 14,50-16.25 


HEIFERS, Medium: 
500- 900 Ibs.... 10.00-14.50 10.00-13.25 


HEIFERS, Common: 
500- 900 Ibs.... 8.25-10.00  8.00-10.00 


COWS, All Weights: 





Good . 18.25-14.50 
Medium 10.75-13.25 
Cutter & com... 6.25-10.75 
en 5.50- 6.25 





BULLS (Ylgs. Excl.), All Weights: 
Beef, good...... 25-13.75 10.50-11.50 
Sausage, good... 25-12. 9:75-10.50 
Sausage, med... 75-11.25 9.00- 9.75 


Sausage, cut. & 
com. 7.75- 9.75 7.00- 9.00 


on 
~] 
oo 
% 
t 
2 


VEALERS: 


Good & choice., 14.50-15.50 13.25-14.50 
Common & med. 8.50-14.50 10.75-13.25 
TE. db@énvcesee 7.00- 8.50 6.00-10.75 


CALVES: 
Good & choice.. 11.50-13.00 11.50-13.00 
Common & med. 7.75-11.50  8.00-11.50 
Ml anedede cues 6.00- 7.75 6.00- 8.00 
SLAUGHTER LAMBS AND SHEEP: 
LAMBS: 


Motes & need. Lkseiaee Meat 

Common ....... 10.00-12. 9.00-12.00 
YLG. WETHERS: 

Motion © peed 1egoatse 1a SSIES 
EWES: 

Good & choice... 6.00- 6.50 4.75- 6.50 


Common & med. 4.75- 6.00 3.25- 4.75 





A 
Y 


3.75 only 
13.75 only 
13.75 only 


13.50-13.85 





9.50-11.50 


15.00-16.25 
15.00-16.50 





12.50-14.00 
8.50-12.50 
6.50- 8.50 


11.50-13.50 
8.00-11.50 
6.50- 8.50 


14.25-14.75 
13.00-14.00 
10.50-12.75 


12.00-12.90 
10.50-11.75 


6.00- 6.60 


4.75- 5.75 


5 $13.00 only 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Novem- 
ber 30, 1944, reported by Office of Distribution, War. Food 


St. Paul 


13.00-13.55 
13.50-13.65 
13.65 only 
13.65 only 
13.65 only 
13.50 only 
13.50 only 
13.50 only 





13.30-13.35 
13.30-13.35 


13.00-13.15 


16.50-17.75 
16.50-18.00 
16.50-18.00 
16.50-18.00 


14.50-16.50 
14.50-16.50 
14.50-16.50 
14.50-16.50 


11.00-14.50 
11.00-14.50 


7.75-11.00 








10.50-13.50 


7.00-10.50 


11.50-14.00 
6.50-11.50 
4.50- 6.50 


10.00-12.00 
5.50-10.00 
4.50- 6.50 


13.50-14.00 
10.50-13.25 
9.00-10.25 


5.50- 6.25 


3.75- 5.25 


Quotations on wooled stock based on animals of current seasonal market 


Weights and wool growth. 


ygnotations on slaughter lambs and yearlings of Good and Choice, and of 


edium and Good gr 
represent ‘ —, 


the Medium grades, respectively. Quotations on wooled basis 
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i and on ewes of Good and Choice grades, as combined, 
lots averaging within the top half of the Good and the top half of 


TOCKINETTE BAGS 
ROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 








CAN YOU ANSWER THESE 
FOUR SALT QUESTIONS? 





e@ Are you using the right ing the individual require- 
grade and grain of salt? ments of salt users help 
...therightamount? Does _ supply the right answer. 
it meet your requirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why not let our more than the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-5. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 














WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e@ Sausage Meat Trucks @ Smoke House Trucks 
e Curing Trucks e@ Packing Tables 

@ Ham and Bacon Trucks @ Conveyors 

@ Dump Trucks e Containers 

@ Transfer Trucks @ Retort Crates 


Backed by years of packing plant engineering 











SAYER g ‘Al 195 WILSON AVENUE 
« INC. BROOKLYN 21. NY 
































































THE 
CASING 


Celi ty: 


Bearn. Levis Co., Inc. 


MEW yoRxK 


BUEMOS AIRES 





ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 








Boston, Mass. 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 


F. C. Rogers Co. 


Philadelphia, Pa. 
































SAVE STEAM, POWER, LABOR 








MszM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
vleld their fat and moisture content. Greatly reduced cooking time saves steam, 
and Ia 


in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 


bor . . . increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 











from the Land O’CGrn 


aes. wererrerereep | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 





Watertoo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAT 
PROVISIONER show the number of 


livestock slaughtered at 15 centers 








for the week ended Nov. 25, 1944. 
CATTLE 
Week Cor. 
ended Prev week, 
Nov. 25 week 1943 
Chicagot . 19,689 23,909 18,454 
Kansas City .. 21,081 24,625 < &: 
Omaha*® ...... 24,765 21,846 
East St. Louis. 12,863 16,327 
St. Joseph. 9,358 12,205 9,920 
Sioux City.... 7,358 8,964 8,754 
Wichita® ..... 3,123 4,482 3,550 
Philadelphia 2,134 2,725 2,162 
Indianapolis .. 2,110 2,108 2,284 


New York & 


Jersey City 10,233 11,509 9,800 





Okla. City*... 9,231 15,145 11,215 
Cincinnati -- 4,287 4,217 2,030 
Denver 9,832 8,580 5,958 
St. Paul.. 11,885 15,400 14,171 
Milwaukee 3,100 4,483 2,301 


ee 151,008 167.245 146,233 


*Cattle and calves. 


HOGS 
Chicago ...... 112,490 137,730 120,886 
Kansas City .. 43,494 y 75,707 
Omaha ; 71,969 
fast St. Louis 
St. Joseph.... 






Sioux City.... 30,275 
Wichita .. 3,554 
Philadelphia 835 





12 
Indianapolis .. 22,454 
New York & 
Jersey City.. 
Okla. City 
Cincinnati 


51,322 57 
. 8,540 11,720 
- 16,305 20,150 


Denver ..... 13,175 13,988 
St. Paul . 36,436 33,937 
Milwaukee 6,943 11,344 


Total . 519,066 597,798 696,854 
‘Includes National Stock Yards, E 
St. Louis, Tll., and St. Louis, Mo 


Chicagot wind 
Kansas City 
Omaha 






veino ae 3 2 37,070 
Louis. 10,601 13,098 


East St 17,498 
St. Joseph 17,051 19,160 14,872 


Sioux City 18,249 20,874 
Wichita . . 1,719 1,955 
Philadelphia 3.198 3,848 


Indianapolis 1,616 3,187 
New York & 


Jersey City.. 48,339 





Okla. City . 2,052 

Cincinnati ... 415 

Denver ... 15,008 11,969 

St. Paul .. 19,006 25,400 

Milwaukee .. 664 1,057 
Total 226,189 256,497 249,368 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Nov. 20, 1944: 
CATTLE 
Steers, med. & gd....$14.75@17.00 
Cows, com. & med.... 8.00@11.00 
Cows, cut. & com..... 6.75@ 9.50 
Cows, can. & cut.. 5.00@ 7.50 
Bulls, com. & med.... 8.00@10.50 
CALVES 
Vealers, gd. & ch.... 
Vealers, com. & med.. 
Calves, med. & gd.... 
Calves, com. & med... 


.$19.00@20.00 
12.00@17.00 
11.50@13.50 

7.50@11.00 


HOGS: 
Gd. & ch., 160-240 Ib. .$14.40@14.75 
Sows reeeees viéwewe 
LAMBS 
Lambs, gd. & ch......$ 15.00 
Lambs, com.......... 10.00@11.00 
Receipts of salable live- 


stock at Jersey City and 41st 

st.. New York market for 

week ended Nov. 25, 1944: 
Cattle Calves Hogs* Sheep 


Salable ....1,824 2,015 750 4,084 
Directs incl.8,198 14,992 22,681 57,325 


Previous week: 


Salable ..1,668 1,605 883 4,583 
Directs 
incl. ...7,707 12,995 22,693 54,536 


*Including hogs at 31st street. 








CORN BELT DiREcT 


TRADING 


(Reported by Office of Dig 


War Food Administrations 


Des Moines, Ia., N 


30.—At the 19 concentratio, 
yards and 11 packing Plants 
in Iowa and Minnesota, boy 
prices were 25 to 55¢ lowe, 


Hogs, good to choice 
160-180 Ib.. 
180-240 Ib... . 


240-330 Ib 
330-360 Ib 
Sows: 


270-360 Ib 
400-550 Ib 


. -$11.40@ 13» 


- -$13.00@13 9 
-- 2 Bens 


Receipts of hogs at Corn 




















Belt markets for the wed 
ended November 30: 


Nev. 24 
Nov. 25.. 
Nov. 27... 
Nov. 28... 
Nov. 20.... 
Nov. 30.. 


Same da; 
last wk 








33,20) 
47,00 
38,20 
36,00) 

Hol. 


RECEIPTS AT CHIEF 


CENTERS 


Receipts at leading mar. 
kets for the week ended No 
vember 25 were reported t 
be as follows: 


AT 20 MARKETS, 


WEEK 
ENDED 
Nov. 25.. 
Nov. 18 
Year ago. 


. -291,000 





Cattle 


AT 11 MARKETS, 
WEEK ENDED 


November 
Year ago 
1942 
1941 


November 25 


18. 


AT 7 MARKETS, 


WEEK 
ENDED 
Nov. 25 
Nov. 18. 
Year ago.. 
1942 


Cattle 
. 209,000 
. 236,000 
172,000 
160,000 
173,000 


Hogs 
454,000 
540,000 
612,000 
622,000 
635,000 





Hogs 
345,000 
381,000 
466,000 


436,000 2 


384,000 


Sheep 
300.0% 
411, 
337.00 
340,00 
23,00 


ST. LOUIS HOGS 


IN OCTOBER 


Receipts, weights and rang 
of top prices for hogs at & 
Louis National Stock Yards 
Ill., for October, 1944, wit 
comparisons, reported by # 


L. Sparks & Co., were: 


Total receipts . 
Average weight, 


Top prices: 
Highest 
Lowest 


Average cost . 


The final test is on! 
nothing stop the flow of met 
to our armed forces and allies 


”‘Tbs.. 


Oct., 
1944 


229,530 


. $14.70 
14.00 
14.45 
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ber 2 


Oct 
198 
Bie 


ba 


$15.@ 
us 
“ue 












Arn 
Swi 
Hu 
Hei 
Kre 
Lac 
Siel 
Oth 
Shi 


Swi 
Arr 
Oth 


eal 
bou 


Cud 


Ga 


Lo 
Me 
Sel 
Sel 
Ste 
Ot 
Sh 














CHIEF 
Ss 


iding mar- 
ended No- 
reported to 


Hogs 

14,000 
10,000 
12,000 
22,000 
5,000 263,000 








14.70 
+00 HS 
1445 Me 









is on! 4 
low of mest 
s and allie 















per 2, 


PACKERS' 
PURCHASES 


ses of livestock by week 
prince 1 =~ for the yee 
-- reins. Nov. 25, 1944, 
reported to THE N ATIONAL PROV 1 
SIONER. 
CHICAGO 
3,285 hogs; Swift, 2,215 
2,688 hogs; Western, 
4 a dees, | 5,718 hogs; Ship- 
pers, 5, 755 hogs; Others, 29,766 hogs. 
Total: 19,689 cattle; 3,482 calves; 


Armour, 











52,416 hogs; 18,373 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
rmou 3,603 1,464 2,735 8,973 
betahy . . 2,628 1,736 % 4,876 
Swift ....- 1,406 1,2 4 3 7 12,300 
ilson 960 1,1 1,506 2,950 
1 .1,970 es eve 
= ... 8,004 207 2,303 2,545 
Total....19,711 5,810 10,096 31,644 

OMAHA 
Cattle & 

Calves Hogs Sheep 
rmou! 5,317 7,071 6,780 
7 4 3 5,960 6,874 
5,499 4,659 





Wilson 5,873 1,793 
Others .....- 15,358 see 
Cattle and eshves: Kroger, 1,005; 
Nebr. Beef, 788; Eagle, 43; Greater 
Omaha, 191; Hoffman, 115; Roth- 
sehild, 395; Roth, 199; So. Omaha, 
974; Merchant, 38. 
Total: 18,567 cattle and calves; 
39,761 hogs and 20,106 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,247 &. 080 4,381 5,176 
Swift .. 4,168 4,541 10,775 4,118 
Hunter ... 1,647 é 3,932 857 
WD cedece bet 2,107 one 
Krey ..... 1,972 
Laclede 2.510 
Sieloff ’ sae x 834 — 
Others ... 3,801 33 815 450 
Shippers .. 7,918 2,590 10,297 1,321 
Total ...20,781 10,244 37,623 11,922 
8ST. JOSEPH 
Guitte Calves Hogs Sheep 
swift oo SRS 770 8,827 4,180 
Armour .. ry 767 1,276 7,810 2,317 
Others . 2,119 265 1,448 234 
Total ... 7,597 2,311 18,085 6,731 


Not including 1,009 cattle, 64 
calves, 4,504 hogs and 10,554 sheep 
bought direct. 











SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,158 579 7,801 9,290 
Armour 2,660 336 7,315 3,454 
Swift . 1,513 366 «5, = 3,822 
Others — S 
Shippers 5,457 7 3, 428 4, 542 
Total ...13,346 1,296 24,159 21,098 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 2,230 1,729 1,081 704 
Wilson - 2,490 1,913 1,028 740 
Others ... 307 17 679 ; 
Total ... 5,027 


3,649 2,788 1,444 
Not including 545 cattle, 5, 
and 608 sheep bought direct 


752 hogs 


WICHITA 
, Cattle Calves Hogs Sheep 
Cudahy --. 1,274 688 2,458 1,719 
Guggen- ; 
heim ... 292 
Dunn- 
Ostertag. 167 pow 80 
Dold Seeare 65 wwe 894 
Sunflower . 5 122 
Pioneer ... 41 rs 
Others .:) 3,733 328 96 
Total... 5,577 688 3,882 1,815 
CINCINNATI 
Cattle Calves Hogs Sheep 
a's om 313 
abn’s ... 1,580 is 561 Sa 
Lobrey ... r sae fo 
Meyer .... “if .. 8,909 
Schlachter. 449 ype: 
Schroth 4,388 
Stegner 268 ii 
ers ... 2,084 890 843 joa 
Shippers .. _ 132 4 264 3,956 1 bs 
Sot i ‘ 4, 444 18,959 ‘1,620 620 1,3 
ot including 7: 
boge bough ee, 54 cattle and 2.057 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,200 597 3,067 1,701 
Swift .... We 713 «43,819 2,672 
Cudahy ... 1,091 439 2,262 1,326 
Others . 2,804 270 =1,393 221 
Total ... 6,168 2,019 10,540 5,920 | 
FORT WORTH } 
Cattle Calves Hogs Sheep 
Armour . 2,616 4,098 1,007 5,440 
Ge cone 2'314 4,517 1,165 4,620 | 
Blue | 
_ Bonnet : 564 106 218 13 
ie genes 248 54.0275 vee 
Rosenthal. 226 4 156 | 
Total ... 5,968 8,854 2,821 10,082 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour - 1,338 3,458 15,162 7, pH 
Cudahy 476 1,576 ° 1,8 
Swift .. 4,876 5,876 21,274 9'579 
Others .. 118,213 1,604 dee 
Total -~ 408 12 B, 514 36,436 19,006 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Nov. 25 week 1943 
Cattle ...... 148,278 150,224 134,599 
Hogs .......257,566 238,205 420,820 
Bee -evcece 149,761 170,646 172,769 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 














*Including 2,152 cattle, 
55,645 hogs and 
to packers. 


225 calves, 
20,070 sheep direct 


RECEIPTS 
Cattle Calves Hogs Sheep | 

Nov. 5,769 904 14,636 9,244 | 
Nov. 1,208 202 £ 2,164 
Nov. 20,781 1,562 
Nov. 28.. 9,991 23029 411563 9/603 
Nov. 29..12,049 1,536 32,705 11,754 
Nov. 30.. 6,500 1,000 28,000 11, 000 | 
*Wk. : ais ate 

so far. .49,321 7 126,747 44,594 | 
Wk. ago..31,739 4, 7,739 34,080 | 
BOGS ccsus 41,392 5,042 153,866 50,203 | 
1942 ....- 41,267 4,394 130,961 49,206 | 


SHIPMENTS 
Cattle Calves Hogs 
69 1,604 


Sheep 








22 957 
447 1,570 
185 572 
100 =1,000 
Wk. so far.13,016 732 3,142 
Wk. ago. .10,607 631 4,006 
BOGS vewese 15,648 741 3,130 
SD éxches 14,983 874 8,857 
NOV. AND YEAR RECEIPTS 
——November 
1944 1943 | 
NE ak nsd onhaae 200,872 
Calves ..... e+e» 28,069 | 
EN” caves bomegeee en 503,319 Br 
NN HS dics tdean wind 218,151 265, 269 
| 
—_—_——_Year——_—_ 
1944 1943 | 
Cattle -2,158,704 1,949,297 
Se icstcseee 262,402 197,475 
Hogs ..........5,522,789 5,165,281 
RD susaccade 1,837,824 21 35,469 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


cago packers and shippers, week 
ended Thursday, November 29: 

Week ended Prev. 

Nov. 29 week 

Packers’ purch..... 70,377 47,226 

Shippers’ purch.... 5,391 4,276 

ER 75,768 51,502 


PACIFIC COAST LIVESTOCK 


Receipts for three days 
ended Nov. 22: 








' 
corned Bee 
and Tong 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


























THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 

NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 














Cattle Calves Hogs Sheep 
Los Ang...11,014 2,447 2,741 1,685 
San Fran.. 1,000 125 1,000 5,950 
Portland .. 3,600 510 2,225 1,465 





Builders of De 
Machinery Since 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr- 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 


504 /NDIANA AVE., AURORA, INDIANA, U.S.A. 












MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 
‘ WESTERN DRESSED MEATS 


New York Phila. Boston 
STEERS, carcass Week ending November 25,1944 2,713 925 383 
da Week previews ....cccccccccoss 4,360 788 426 











Same week year ago... 4,124 1,148 ThA 
> COWS, carcass Week ending November 25, 2,289 2.580 1,604 
L Week previous ..... oa éoad eas 3,803 1,658 
Same week yeur ago........... 1,916 1,923 
, BULLS, carcass Week ending November 25, 1944 445 249 
ID ons ese chccscnces 471 329 

Same week year ago........... 242 58 

{ VEAL, carcass Week ending November 25, 1944 12,173 2,264 

Week previous ............. oe 9,821 2,286 

Same week year ago........ = 11,575 1,212 

LAMB. carcass Week ending November 25, 1944 20,452 9,889 

SEO PEED 6.04 00s ccewoencve 23,409 7,711 





Same week year ago... 27,157 7,215 
MUTTON, carcass Week ending November 25, 1944 5,195 2,019 
Week previous ....... sereocee 4,633 2,012 


Same week year ago........... 4,892 266 
PORK CUTS, Ibs. Week ending Nov. 25, 1944....1,080,639 322,632 
WOGR BUGUROER « . 04 Kbséi0 02 Kaede 1,209,784 438,420 
Same week year ago........... 1,041,686 319.485 





Y BEEF CUTS, Ibs. Week ending November 25, 1944 256,743 
4 Week previous ................ 486,762 
Same week year ago...... «- - 60 


LOCAL SLAUGHTERS 





i CATTLE, head Week ending November 25, 1944 = 10,272 
Wee DUOUNOED 06.5 cess andsceds 11,486 
i Same week year ago....... 5ey: 9,754 2,162 
F CALVES, head Week ending November 25, 1944 11,427 1,986 
Week previous ........... ee 10,851 2,279 
Same week year ago..... eee 11,372 1,718 
4 HOGS, head Week ending November 25, 1944 50,873 12,835 
* Week previous ................ 57,557 14,529 





Same week year ago........... 58,247 14,781 
SHEED? , head Week ending November 25, 1944 47,861 3,198 
WOOK BOOVIONS 6.66 ccccccsncvese 65,031 3,848 
Same week year ago........... 51,435 3,239 


Country dressed product at New York totaled 4.087 veal, 85 hogs and 311 
lambs. Previous week 4,682 veal, 129 hogs and 348 lambs in addition to that 
shown above. 


WEEKLY INSPECTED KILL 


Inspected slaughter of all classes of livestock at 32 cen 
for the week ended November 25 showed declines com 
with a week earlier due to the Thanksgiving holiday Catt 
and calf kill remained slightly above that of a year ago but 
sheep and hog slaughter was down sharply from the pi 
sponding week. 7 


Cattle Calves 
NORTH ATLANTIC . oi Hoge Sheep 





New York, Newark, Jersey City. 11,421 51,39 
Baltimore, Philadelphia ................ 1,026 Pry bx 


NORTH CENTRAL 





Cincinnati, Cleveland, Indianapolis... 10,508 
NS MN Wicca c Gadntetreee soe ---. 20,344 
St. Paul-Wisconsin Group'.... 21,768 
OE Rr aS . 15,215 
Ee ne eee 7,358 
DE. sonedwhseehseoeenetes -+++ 20,939 
i MF iccessdasee ana Siiacabns 21,081 8,816 43,494 br 
Sy Mi MRPs soci sarc scdnenses 14,428 10,972 178,274 Sie 


SOUTHEAST* jobbes 6,484 5.088 22,863 
SOUTH CENTRAL WEST® ‘3500506000 Se 18,036 48,389 3.453 
ROCKY MOUNTAIN® .,...... . 6,642 2,53 : 











15,196 10,6 

PACIFIC’ rere 16,433 20,630 35,19 
Total ...... oecccccceccees-207,208 131,643 887.005 Mane 

Total er eee ore ..+-244,947 154,678 976.691 4 

ZOORL TRAE FORE. .ccccccccccceses Coccscccee 205,216 92,731 1,165,719 410.0% 





Includes St. Paul, S. St. Paul and Newport, Minn., Madison 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. st oie ae 
St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City 
Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea Austin 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee Fla. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "indnde 
8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Texas 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los Angeles 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 4 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla. 


Cattle Calves Hogs 
Week ended November 25........0cccc005000.8,045 1,894 18,810 
BG WOE 4 dcccccdcctccaensscgnsssccccssesen 3,674 2,244 20,57) 
Se DUP 6 cndetescocetaserdsencsdusteseseennt 3,287 2,080 26577 
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EDWARD KOHN CO. 


Established 1920 


WHOLESALE MEATS 


@ Ample experience with the trade in this area 

@ Well qualified to represent beef, veal and pork packers 

@ Cooler Facilities for Assembling and Distributing All Products 
@ Mixed Car Lots 


3843 EMERALD AVE., CHICAGO 9, ILL. Phone: YARDS 3134 























Sa 








BEEF + PORK + VEAL «+ LAMB 
t HAMS - BACON += SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


| Morrell JOHN MORRELL & CO. 


Wanreniecs General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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Position Wanted 


(LASSIFIED ADVERTISEMENTS 





set solid, Minimum 20 

Pps le lle oy per gl 
” special rate: minimum 20 words 
i 

‘Se extra. 


Bi 


words 10c each. Count 
number as four words, Headline 7 
odvertisements 7 5c pope a Naat ed 
inch. 10% discount for 3 or more insertions. 


i 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 





FOREMAN: Available January first. 
CA0EACe pensibility, handle help. Excellent ref- 
—_ Prefer BAI or clean non-inspected plant 

south or southwest. W-900, THE NA- 
TONAL PROVISIONER, 300 Madison Ave., New 

. ae 


York 17, 


po 6 nana 
AL MANAGER wishes to make change. 
Prete buying, operating, selling and labor rela- 
Well rounded executive experience. W-902, 
THE 'XATIONAL nee ISIONER, 407 8S. Dearborn 


8t., Chicago 5, 


PAOKINGHOUSE SUPERINTENDENT with years 
of practical all-around plant operating experience 
both large and small plants, all departments of 
beef or pork. Killing, cutting, processing, render- 
ing, sausage manufacturing, small stock ete. 
Handle labor efficiently and produce results with 
minimum costs. Employed at present. References. 
W910, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., 5 


Chicago 5, 
SALES REPRESENTATIVE with extensive fol- 
lowing in New York city and metropolitan area. 
Can afford high class representation jobbing, large 
and small retailers, chains. Provisions, canned 
meats, dry sausage, rail stock, casings. Present 
or postwar connection. Excellent background and 
references. Commission. W-911, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 














PLANT SUPERINTENDENT or assistant superin- 
tendent capable of taking charge of beef or pork 
operations. 20 years’ experience. Age 40. College 
education, married, best of references. Available 
at once. W-912, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 

ACCOUNTANT and office manager, capable of tak- 
ing complete charge. Thorough knowledge of gov- 
ernment regulations. Prefer independent house. 
Willing to travel anywhere. W-913, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 








Help Wanted 





WANTED: Superintendent. 12 years’ experience 
or more. Must have complete knowledge and di- 
recting of beef kill, hog kill, cut, processing, 
smoking and the directing of sausage manufac- 
turing. Must be able to get along with and do the 
directing of people. Permanent post war position, 
good future. Good living conditions. Fine schools. 
Salary and bonus matched. Good education re- 
quired. Clean habits. Reply held in strict con- 
fidence. Must furnish non-friend and relative ref- 
erences. W-914, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Factory cost clerk for large sausage 
manufacturing plant. Also junior accountant. If 
you are between the ages of 25 and 35 and can 
qualify for either of these positions, kindly write 
giving full particulars. Peters Sausage Co., 5454 
W. Vernor Highway, Detroit 9, Mich. 

WANTED: Killing floor butchers for northern 
California modern plant. 40 hour week with lots 
of overtime, highest wages. W-908, THE NA- 
TIONAL PROVISIONER, 627 Mills Building, 
Duncan A. Scott & Co., San Francisco 4, Calif. 


Pork cutters and beef boners wanted. Modern 
plant, excellent working conditions. Permanent. 
Write E. pe Malo, Del Monte Meat Co., 303 8.B. 
Oak St., Portland, Oregon. 


WANTED: Sausage maker. 15 years’ experience or 
more. Must be able to get along with and do the 
directing of people. Good education. Good habits. 
Must furnish non-relative or friend references. 
WE HAVE FOR YOU: Good working conditions. 
Good living conditions. Fine schools. Salary and 
bonus ae. oy post war position. 
Good futu Rep held in strict confidence. 
W-915, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PACKING HOUSE ENGINEBR: Who can install 
and maintain electrical equipment, steam and 
waterlines, packing house and refrigeration equip- 
ment in federally inspected plant. Prefer man 
30-35 years old, married and sober. Give experi- 
ence and qualifications in full with salary ex- 
pected. References required. W-016, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il 


WANTED: Superintendent to take charge of beef 
and hog kill floor and cutting and rendering op- 
erations in small plant. Give full particulars as 
to age and past experience. Home Packing Co., 
227 E. Summit St., Ann Arbor, Michigan. 


WANTED: Tank house foreman for medium sized 
hog killing plant located in Chicago,.near U. 8. 
Yards. Permanent position. Modern equipment. 
pont giving past record, experience and salary 
xpected. W-917, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take charge of sausage pro- 
duction. Give details of past experience, age and 
salary expected. W-918, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


























WANTED: Sausage maker or a good helper. Salary 
according to ability. Excellent climate. Low liv- 
ing costs. Royal Gorge Pkg. Co., Canon City, 
Colorado. 








WANTED: Time study and cost clerk. Good salary 
and opportunity for advancement. W-920, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il. 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
Lard Rolls; 75 large 
tank 
1—2Z#27 Buffalo Silent 
1—Creasy 37£152-Y Ice —.. a ws 
our stock at 335 Doremus Ave., New N. 
Send us your inquiries. WHAT HAVE “TOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Yy. 


e dryers. 





FOR SALE: Horizontal and vertical retorts and 
other food packing machinery. Ashley Mixon Can- 
ning lephone 622 Exchange, Plainview, Texas. 
LD telephone 





Used Restesnant for Sale 


4’ x T° cooker, 
immediate use. 


Oil & Waste Company, ready for 
Boss beef dropper, beef hoist 40’ 
pr. min. 7% H.P. 3 phase. 100 ham boilers, 50 
loaf molds, 50 ham and bacon trees, 4 sausage 
cages, Jim Vaughn electric saw, silent cutters, etc. 
Chas. Abrams 68 N. 2nd St. 
Walnut 6685 Philadelphia, Pa. 





KNITTING MACHINES: Complete for stockinette 
and meat bag business. Mostly Stafford and Holt 
machines. 344” to 21” inclusive. Good age 
extra cylinders. Good running order. Price re 
sonable. FS-922, THE NATIONAL PROV ISION ER, 
407 S. Dearborn St., Chicago 5, Ill. 





USED EQUIPMENT FOR SALE: French Oil Mill 


hydraulic crackling press, 1130 ton capacity like 
new, now in use. Keystone Rendering Co., Pacific 
& Bath Sts., 


Philadelphia, Pa. 








FOR SALE: 4-Smokemaster smoke producers, Ex- 
cellent condition. Geo. A. Hormel & Co., T 


Hocker, Mgr. Service Division, Austin, Minn. 





Plant for Sale 





FOR SALE: bm 4 vicinity, hog songbtetins 
plant. Good Railroad sidin 8-884, 
THE NATIONAL “PROVISIONER, 407 8. "bas. 
born St., Chicago 5, Ill. 





FOR SALE: Medium size beef slaughtering house. 
Good condition. Government inspection. Chicago 
area. Railroad siding. FS-885, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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8.A.1. EST. 13 


223 Callowhill Street 
RECEIVERS OF 


PHILADELPHIA BONELESS BEEF CO. 
Philadelphia 23, Pa. 


Straight and Mixed Carload Shipments 
BEEF AND PORK 





The Original Philadelphia Scrapple 


ohnJ.Felin&Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 























Slaughterers of 


CATTLE - HOG 





losis 


Wilmington Provision Company 


- LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 
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“The modern youth has many advantages over his grand- 
father,” declares Ralph D. MacManus, Armour and Company, 
Chicago, who sends along the following letter to substantiate 
his statement. Written on August 2, 1894, and addressed to 
William Howard, who recently retired on pension after half a 
century with an English sales agency of Armour, it read: 


Dear Sir: 

Referring to your application of the 30th ultimo, and 
your visit of yesterday. 

We have decided to take you for a month on trial 
(commencing at 9 a.m. on Monday next) upon the ma- 
terial understanding that if suitable you serve us as an 
apprentice for five years, the remuneration to be one 
hundred pounds for the term. 

We reserve to ourselves the right to dismiss you at 
any time without notice, should you wilfully disobey 
any lawful orders, or in any way act contrary to the 
interest of the company. 

We trust you will fully determine to devote all your 
time and energy to the business as this is the only way 
by which you can hope to succeed in proving your 
worth. We will do our best to encourage and assist 
you, but individual effort on your own part is the key 
to success. 

Monday next at 9 a.m. 

Yours faithfully, etc. 


x ** 


Live pigs, ducks and chickens, intended for special celebra- 
tions of victories by Chinese or American troops or for observ- 
ance of special holidays or feast days, form part of the cargo 
“trucked” by air and dropped by parachute by a Quartermaster 
truck battalion operating in the China-India-Burma theater of 
war. The misnamed truck battalion delivers virtually all sup- 
plies to American troops pushing the Ledo road to China 
through the jungle, as well as to U. S. and Chinese soldiers 
clearing Japs from the area. 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


The stage was set for dramatic and drastic action when the 
American National Livestock Association gathered its members 
together for the group’s annual convention in El Paso, Tex., in 
January, 1916, as we pick up the story from last week’s “Out of 
the Past.’ Cattlemen, who had been flinging charges at the 
packers, accusing them of depressing livestock prices to absurd- 
ly low levels, waited tensely to hear President Dwight H. 
Heard amplify their views. But Taz Nationat PROVISIONER 
of January 29, 1916, reported that the president’s keynote 
address, “in contrast to the strong language used heretofore by 
some of the livestock men, was very temperate and dignified.” 
The livestock spokesman declared that ‘we are strictly a con- 
structive association and not a destructive one... and do not 
desire to handicap the development of the packing interests,” 
adding that the plants of packers “are probably as fine an 
illustration as exists in the world today of industrial scientific 
efficiency.”” He merely asked for the establishment of condi- 
tions that “would assure more open, stable and profitable mar- 
kets for the feeder.’”’ Thus was oil poured on the troubled waters 
28 years ago. 


ADVERTISERS 


in this issue of THE NATIONAL Provisio 





ABC Packa ing Machine Co.. 
Adler Co., 

Advanced En » EET ED Corp 

Allegheny-Ludlum Steel Corp 
Armour and Company 


Band-It Company, The 
Bemis Bro. Bag C 


Calderon, Victor M., Company 
Calm, Fred. C., Ind a 
Can Manufacturers’ Institute... ..........6. 6. ccccccccee 
Central Livestock Order Buying Company...... 

Central Soya C 

Cincinnati Butchers’ Supply Co., The 

Cincinnati Cotton Products C 

Corn Products Sales Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Diamond Iron 

Dole Refrigeratin 

Dupps, John J., 


Felin, — J. & Co., Inc 
Fuller Brush Co 


Gaylord Gonteipes Corporation 
Girdler Cor 
Griffith Eien The 


mba TN Gia 6.6 kn.n6 60 5000 00000000800008000nt ee ll 
Hygrade Food Products Corp 


Identification, Inc. 
Industrial Chemical Sales Div., 

West Virginia Pulp & Paper Co 
Ingersoll Steel & Disc. Div., Borg Warner Corp 


James Co., E. G 


Kahn’s E., Sons Co., The 
Kennett-Murray & Co 
Kohn, Edward, Company 


Legg, A. C., Packing Company, Inc 
Levi, Berth. & Co., Inc 


Marathon Corporation (Menasha Products Company).. 
Master Electric Company, The 

Mayer, H. J., & Sons Co 

McMurray, i 

Mitts & Merrill 

Montgomery 7 1-9 Co 

Morrell, John, 

Murray, D. J., Mig. Co 


Niagara Blower Co 


Packers Commission Co 
Peters Machinery Co 
Philadelphia Boneless Beef Co 
Preservaline Mfg. C 


Rath Packing Co 
Reynolds Electric Co 


Sayer & Co., In 

Smith’s Sons Co., John E 

Specialty Mfrs. Sales Co 

Stange Co., Wm 

Stedman’s Foundry & Machine Works 
Sutherland Paper C 

Svendsen, Sami S 

Swift & Company 


Taylor Instrument Companies 


Vegetable Juices, Inc 
Vogt, F. G. Sons, Inc 


Westinghouse Electric & Mfg. Co 
Wilmington Provision Co 
Winger Mfg. Co., 


While every precaution ts taken to insure accuracy, we cannot gm 
antee against the possibility of a change or omission in this ind 








The firms listed here are in partnership with you. The pr 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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